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1.  
Introduction.
a.
Army Food Program (AFP) Functional Needs Analysis (FNA).  The purpose of the AFP FNA is to clearly identify baseline capabilities and deficiencies and provide the analytical underpinnings for the Functional Solutions Analysis (FSA). The FNA was conducted in accordance with guidance contained in Chairman Joint Chiefs of Staff Instruction (CJCSI) 3170.01F, Joint Capabilities Integration and Development System (JCIDS), dated 1 May 2007. It supports preparation of follow-on JCIDS documentation such as the FSA, the Initial Capabilities Document (ICD), and the Capabilities Development Document (CDD).  The AFP FNA was conducted to assess the ability to accomplish tasks under the conditions and to the standards identified during the Functional Area Analysis (FAA). The FNA identifies functional area shortfalls and highlights improvements that will enhance the AFP’s support to the Joint Future Force across the full range of military operations and environmental conditions. It describes required future capabilities that can resolve operational shortfalls and considers additional factors that may be involved in the shortfall or the solution. The FAA and FNA support the future doctrine, organization, training, materiel, leadership, personnel and facilities (DOTMLPF) analyses that will be the centerpiece of the FSA.
b.
Points of Contact:

	Name 
	Organization
	Tel No.
	Email Address

	Al Majewski, 

Team Leader, PM-Force Sustainment Systems Team
	Combined Arms Support Command (CASCOM) Materiel Systems Directorate, Sustainment Div
	Comm. (804) 734-0760/DSN 687
	albin.majewski@us.army.mil

	Jeannie Livingston, 

Combat Developer
	CASCOM Materiel Systems Directorate, Sustainment Div
	Comm. (804) 734-2440/DSN 687
	lou.livingston@us.army.mil

	CW4 Jose Millan,
Combat Developer
	CASCOM Materiel Systems Directorate, Sustainment Div
	Comm. (804) 734-0580/DSN 687
	jose.millan@us.army.mil 


2.  Executive Summary.
a.
Concept Summary


(1)  The Army Field Feeding System (AFFS) is a total system, which supports battle doctrine through flexibility in feeding methods.  It is designed to meet the tactical commander’s needs as determined by the mission, enemy, terrain and weather, troops and support available-time available and civil considerations (METT-TC) on the battlefield.  It furnishes commanders the capability to provide Soldiers the right meal at the right place at the right time.  The feeding methods, rations, and equipment capabilities give commanders feeding options to perform sustained tactical feeding for field training exercises and operational deployments.  The AFFS also includes medical units and special considerations required for the health care of Soldiers.  As a total system, the AFFS has three main capability areas:  A family of rations and menus; equipment to support storage, distribution, and preparation of rations; and, personnel to operate the system.  This system recognizes requirements for civilian contractors to perform selected services in wartime to augment Army forces during contingency operations (CONOPS).


(2)  The AFFS enhances the commander’s ability to support Soldiers while under adverse conditions.  It reduces requirements for labor, water, and fuel and, when utilizing heat and serve options of the unitized group rations (UGR), increases kitchen mobility, effectiveness, and responsiveness.  This system also reduces the administrative burden on unit commanders and food service personnel.


(3)
The Department of the Army Studies Program Coordination Committee approved the AFP study on 22 July 2005 under the provisions of Army Regulation (AR) 5-5.  The AFP Integrated Capabilities Development Team (ICDT) was established in July 2006 and was co-chaired by CASCOM and the Army Center of Excellence Subsistence (ACES).  Members of the ICDT included the Army G-4, U.S Army Soldier Center Natick, Product Manager Force Sustainment Systems, Defense Logistics Agency (DLA), Installation Management Command, and Training and Doctrine Command (TRADOC) Army Capabilities Integration Center.  


(4)  The AFP FAA, approved on 30 January 2007 and updated and re-approved on 1 May 2008 by the proponent, identified the operational tasks, conditions and standards to be performed for the enabling capabilities provided by the AFP, which included subsistence, supply (Class I) operations, the Army AFFS, and garrison food operations.  The FAA focused on identifying the tasks involved in each of the following mission areas:  providing rations; providing equipment to support storage, distribution, and preparation of rations; providing personnel to operate the AFFS; and providing installation food services and operation of dining facilities for the Army’s future Modular Force. 

b.  Scope of FNA.  This FNA is a crosswalk of required future capabilities to existing and programmed capabilities that leads to the identification of gaps. The FNA includes the attribute of supportability as an inherent part of defining the capability needs.  It places emphasis on defining capabilities by functional/area elements and establishing a direct relationship between the capability and a set of attributes that are essential for providing AFP support to the Future Force.

3.  Goals and Objectives.  


a.  The FAA was based on current National and Military Security Strategies, Universal Joint Task List (UJTL), Army Universal Task List (AUTL), Marine Universal Task List (MUTL), emerging Operational and Organizational Concepts, and tactical, operational, and strategic concepts addressing Future Force sustainment processes and systems. Applying these references and incorporating a “strategy to task” methodology, it identified the operational and tactical supporting tasks required to achieve AFP capabilities under the full range of conditions. Additionally, the FAA described each task, operational purpose, range of conditions, and standards for the AFP capabilities and aligned them with the service requirements in accordance with (IAW) TRADOC Pamphlet 525-66, Military Operations Force Operating Capabilities, 1 July 2005.
b.  The FNA is the second analytic step in the JCIDS process and is used to assess the ability of current and programmed Army capabilities to accomplish the tasks identified in the FAA, in the manner prescribed by concepts, under the full range of operating conditions and to the prescribed standards. The FNA identifies any gaps and overlaps in capabilities and the risk posed by these gaps. The FNA determines: (1) which tasks identified in the FAA cannot be performed, performed to standard, performed in some conditions, or performed in the manner required by the concept using the current or programmed force, and (2) which of these gaps in capability pose sufficient operational risk to constitute needs that require a solution. Capability needs are defined as those capability gaps determined to present unacceptable risk.  
c.  The tasks, conditions, and standards identified in the FAA and a list of current and programmed capabilities are the inputs to the FNA. The initial output of the FNA is a list of all gaps in the capabilities required to execute a concept to standard. When these gaps are subjected to risk analysis, the final output is a list of needs – capabilities for which solutions must be found or developed.  Not all capability gaps were identified as needs.  Only those of high and medium risk were put on the capability needs list. Traditionally, only high risk capability gaps qualify for designation as capability needs and become candidates for further analysis in the FSA.  Because a formal capabilities based assessment of the AFP has not been conducted in over 14 years, both high and medium risk gaps were selected as capability needs.  
d.  The desired operational capabilities defined by the FNA are needed for current and future AFP operations through at least 2025.

4.  Methodology and Analytical Approach.
a.  Key Considerations - The following key considerations were used in establishing the analytical approach used in the FNA.

(1)  Identification of Modernization Needs -During the sustained and widespread commitment of the past year, the Army has successfully progressed in its greatest transformation and restructuring since World War II. The concept of the Army’s modular conversion was first announced in early 2004, and since then major structural change has taken place and continues, with the end result being a force that is more powerful, flexible and deployable to meet operational requirements. This fundamental restructuring affects the entire force and represents enduring change that will make the Army more ready than ever to sustain today’s commitments and be postured for tomorrow’s uncertainties. 
 Given this as a backdrop, the AFP must continue to modernize equipment and refine concepts to insure that it remains responsive to the requirements of the future force. This FNA identifies the specific needs which will require changes to doctrine, organization, training, materiel, leadership and education, personnel, and facilities (DOTMLPF) and will permit the AFP to be a relevant factor in the sustainment process.
(2)  Assumptions – These are suppositions regarding the AFP that are assumed to be true in the absence of facts and are considered relevant to the FNA and follow-on JCIDS documentation. They satisfy information voids for necessary, but unavailable facts. They are considered appropriate because they are likely to be valid and true, and they play an essential role in maintaining the direction and focus of the FNA. Throughout the course of this capabilities based assessment, these assumptions will be continuously reviewed to revalidate their relevance, determine if additional assumptions are appropriate, and establish assumptions as fact when research supports this decision. 
· Individual Nutritional Requirements will remain stable.
· Commanders will demand the best nutrition they can get to maintain/enhance the physical & mental capacity of their soldiers .
· Soldiers will demand variety and high quality meals.
· Refrigeration assets will be required to support the Future Force.
· Field Feeding remains a force multiplier (morale, capability, health).
· Tactical Class I automation will be available for the Future Force.
· Field Feeding will consist of a mix of Active Component/Reserve Component (AC/RC) and contractors depending on where the mission is on the conflict spectrum.
· The executive agent for Class I is the Defense Logistics Agency (DLA) but the Army will continue to provide Class I support to other services (Common User Logistics) as the executing agent.
  
· The Army will be required at times to feed foreign nationals, prisoners of war (POWs) & Department of Defense (DOD) Contractors.
(3)  Task Analysis Summary - Annex A provides a capability to gap crosswalk for each task.  It lists and describes each task, capability gap, DOTmLPF assessment, level of operational risk and priority. The assigned levels of operational risk served as the basis for the prioritization of the gaps.
 (4)  Capability Assessment - Annex B is the FNA Gap Descriptions and Capability Assessment, which are provided for each task using a standard format.

(5)  Attributes - Annex C describes the process used to identify the set of attributes used to facilitate the operational risk assessment for capability gaps identified in Annex A.  The attributes selected are considered most essential for effective AFP operations in support of the Future Force in all operational conditions across the full spectrum of military operations. They were selected from the Capstone Concept for Joint Operations (CCJO), TRADOC Pamphlet 525-4-1, U.S. Army Functional Concept for Sustain 2015-2024, and Army Field Manual 4-0, Combat Service Support.  Key attributes identified for AFP Future Force operations are:

· Expeditionary

· Agility

· Sustainability

· Flexibility

· Responsiveness

· Economy/Affordability

· Adaptable/Tailorable

· Deployability

b.  Methodology - The purpose of this paragraph is to summarize the process used to develop Annexes A and B and to highlight the role of Annex C in assigning levels of operational risk. The detailed analysis, capability assessments, and assignment of operational risks were arrived at by utilizing subject matter expert (SME) panels and field input via survey.  A table addressing each task’s gap summary and prioritization of the operational risk across the DOTMLPF domains can be found at Annex A.  The gaps defined as high risk are those that if left unmet, will prevent the accomplishment of the capability and endanger the fulfillment of the capability.  Those gaps rated as medium risk, if unmet, will have a negative impact on the fulfillment of the capability, but not prevent its accomplishment.  Low risk gaps, if unmet, will not have a significant impact on the fulfillment of the capability.  The following table summarizes the step by step methodology used to develop the FNA.  
FNA Methodology

Phase I – Research Phase
Objective: Establish the foundation for Phase II, Analytical Phase.

	Process
	Outcome

	Review the analytical framework established for the FAA.
	Reexamine the linkage established between the AFP and the national security/military strategies, the Joint family of concepts, future force concepts, and force operating capabilities. 

	Identify AFP modernization needs.
	Determine AFP operational shortfalls.

	Review the listing of assumptions developed during the FAA.
	Adjust and refine assumptions to insure their validity, adequacy, and relevancy.

	Identify a standard set of performance attributes considered essential for effective AFP operations.
	Review the Capstone Concept for Joint Operations, TRADOC Pamphlet 525-4-1, U.S. Army Functional Concept for Sustain 2015-2024, and Army Field Manual 4-0, Combat Service Support, in identifying a standard set of attributes which reflect and describe the essential performance characteristics for the AFP. (Annex C)


Phase II - Analytical Phase

Objective: Conduct task analysis, identify capability gaps, assign and validate operational risk levels, and convert gaps to needs.

	Process
	Outcome

	Conduct a detailed analysis of individual AFP tasks and capability assessments utilizing SME panels and field input via survey.
	Common analytical approach which identifies overall capability assessment, supporting rationale for the assessment, and the capability gap/shortfall. (Annex B)

	Summarize results of task analysis and capability assessments. 
	Ready reference that recaps the results of the analysis and assessments. (Annex A)

	Assign operational risk to the capability gaps.  (High Risk-gaps that if left unmet prevents accomplishment of capability and endangers fulfillment of capability.  Medium Risk-gaps that have negative impact on fulfillment of capability, but not prevent its accomplishment.  Low Risk-gaps will not have significant impact on fulfillment of capability.
	Assessment of the significance of the gap and its impact on fulfilling a capability. (Annex B and Annex C)

	Validate the operational risk level assigned to the capability gap.
	Assessment of the total number of attributes negatively impacted by a capability gap if not eliminated or mitigated. (Annex A and Annex B)

	Convert high and medium capability gaps to capability needs.
	Refined list of capability needs for further analysis in the FSA. (FNA paragraph 8.a, Capabilities Needs List)


5.  Compilation of Current/Programmed DOTMLPF Solutions for Each Task.  A listing of all the current and programmed solutions across the DOTMLPF domain for the tasks identified in the FAA is contained in Annex B.

6.  Assessment of the Tasks Against Solutions.  The task and capability assessment describing the gaps and shortfalls is contained in Annex B.
7.  Operational Risk Assessment of the Gaps.  Annex A is the Capability-to-Gap Crosswalk.  The assigned levels of operational risk served as the basis for the prioritization of the gaps. 
8.  Conclusions and Recommendations  
a.  Capability Needs Listing - The list of low-medium, medium-high and high risk capability gaps specific to AFP support to the Future Force that should be closed have been identified in Annex B and summarized in Annex A. The capability needs associated with these gaps are:

Capability Needs List

All capability needs were extracted from the future required capabilities documented in Annex B.

1. There is a need for a capability to provide the war fighter a daily low weight/low cube easy to consume (heat on the move) nutrient dense assault ration to maintain/improve mental/physical performance during high intensity combat operations.  (Task 3)
2. Capability to provide a high-quality group meal for entry operations, remote site feeding, and operational conditions that will not permit the introduction of field feeding equipment, cooks, fuel, or power. (Task 4)
3. Ability to provide adequate requirements’ forecasting, application of effective theater Class I management for the requisition, distribution, and inventory of foods, and decrease health risks by the proper acquisition and handling of perishable foods. (Task 5)

1. There is a need to continue funding provided by the Army as Executive Agent under DoDD 3235.2E, DOD Combat Feeding Research and Engineering Program (CFREP) to maintain the DOD CFREP. This program is vital in providing a research, development, technology and engineering base for all future combat feeding systems to include: combat rations, field food service equipment and field feeding systems for all of the Services and DLA. (Task 8)
2. Capability for lighter weight, lower cube (smaller logistics footprint), and globally compatible field feeding equipment that will enhance mobility and increase agility enabling the Warfighter to go farther, faster and be more lethal. (Task 9)
3. A capability to “heat on the move” is required to support a variety of operations in which “A-Rations” are not appropriate.
  This capability is required to facilitate the introduction of group hot meals (Heat & Serve meals only) and to insure remote elements receive group hot meals more frequently. (Task 9)
4. A need exists to develop alternative sources of power and technologies that are more efficient, less complex and more reliable. These technologies may include a shift from flame/electrical based food preparation technologies to a central thermal fluid (TF) heating capability which supplies heat to appliances with alternative technologies such as co-generation, thermoelectric, solar power and central thermal fluid technology to produce the heat & electrical power for appliances. (Task 9)
5. Containerized Kitchen (CK) Future Capability Needs:
· Capability for a more efficient heat transfer to reduce fuel consumption and provide a cooler and quieter work environment

· Commercial appliances which simplify production processes, increase production throughput, reduce 92G workloads, provide greater flexibility in meal prep and improve ration quality as served 

· Improved ventilation, heat provided at foot level

· Onboard power generation capability

· Onboard sanitation center

· Capable of being transported by the Heavy Expanded Mobility tactical Truck-Load Handling System (HEMTT LHS) (Task 9)
6. Mobile Kitchen Trailer (MKT) Future Capability Needs: 
· Capable of being augmented with other battalion assets to support 800 soldiers

· Capable of set-up and operation within 45 minutes; meal prep and serving within a three hour period; and disassembly and pack-out for transport within 45 minutes
· Include sufficient appliances e.g., grill, roast, fry, bake and boil food for both Unitized Group Ration (UGR)-A and UGR-Heat & Serve (H/S) type rations

· Include sufficient space for meal prep

· Include running hot water

· Adequate environmental protection, ventilation, climate control in basic hot and cold

· Capability to contain and transport hot meals to remote sites

· Self contained quiet onboard power generation/cogeneration

· Compatible with planned and future transportation assets

· Capable of being augmented or include facilities for dining 200 soldiers

· Capable of being augmented with alternative energy sources e.g., heat and electric from solar and waste to energy conversion (Task 9)
7. Future Combat Vehicle (FCV) Crew Sustainment Capability Needs:
· Provide FCV crew with the capability to heat/chill water for meals/beverages and limited personal hygiene and provide a re-hydration/heating capability for dehydrated meals
· Provide a self-contained meal/beverage capability for the Warfighter

· Leverage U.S. Army Tank Automotive Research, Development, and Engineering Center (TARDEC) novel water generation/reclamation technology

· Capability to provide high quality meals in minutes
· Provide chilled or heated beverages.
· Reduced weight and cube by 75% and 50% vs. Meal Ready to Eat (MRE)
· Ability for Warfighter to consume meals within FCV (Task 9)
8.  Assault Kitchen (AK) Future Capability Needs: 

· Capability of a lightweight, highly mobile heat on the move field feeding platform
· Capability to support 250 Soldiers in 90 minutes in one location, or feeding of smaller dispersed groups in multiple locations to include 500 or more Soldiers daily in multiple locations
· Capable of set-up and operation within 15 minutes or less with 2 trained Food Service personnel
· Equipped with a Multi-Ration Heater (USAF) leveraging the Tray Ration Heater System (USMC), insulated food and beverage containers, and work table
· Capable of operating for 10 hours on 5 gallons of fuel
· Capable of preparing UGR H&S rations
· Compatible with current and future transportation assets (Task 9)
9.  AK Required Future Capabilities: 
· Fielding Plan
· Additional funding to fully field to the Army Acquisition Objective (AAO)

· Field AK, to include transportation assets (HMMWV and trailer), beyond Stryker Brigade Combat Teams (SBCTs) (Task 9)
10.  Integration of Future Field Kitchen – Desired Capabilities: 

· Capable of supporting needs of wide variety, type and size of units
· Capable of meeting unique mission requirements and incorporating emerging new technologies
· Capable of providing for inter-operability and commonality of operating systems, standard spare parts and maintenance procedures
· Capable of being integrated into other field feeding systems to effectively support consolidated feeding operations
· Capable of operating independently or as a complex
· Capable of adapting and integrating future emerging technology, e.g., solid and liquid waste procedures; and alternative fuel and power requirements, e.g. solar and thermal technologies (Task 9)
11. MKT Replacement – Future Desired Capabilities: 

· Compatible with planned and future transportation assets
· Capable of being augmented or include facilities for dining 200 Soldiers (based on maximum kitchen capacity of 400 and 2 seatings)

· Capable of being augmented with alternative energy sources, e.g., heat and electric from solar and waste to energy conversion (Task 9)
12. Adequate distribution and Materiel Handling Equipment (MHE) enablers to support assembling and processing configured loads of perishable and non-perishable Class I (Subsistence) items to facilitate their unopened throughput down to the most forward Class I supply activities. (Task 10)
13. Capability to distribute and store mixed loads of fresh chilled produce and frozen cargo on the move or in a stationary location using a high efficiency insulated container system.
 (Task 10)
14. There is a need for a capability to maintain non-perishable Class I, UGR, MRE and other nonperishable Class I (Subsistence) items at or below 80 degrees Fahrenheit using alternative power generation sources/passive technologies that reduce the effects of solar radiation. There is a need for an automated capability to protect and detect product tampering, acts or terrorism, theft, sabotage, and other risks for Class I (Subsistence) items during storage and distribution. (Task 12)
15. There is a need to reduce the logistical footprint of field sanitation equipment; minimize the potential for food borne illness and improve safety for the Warfighter. (Task 13)
16. Capability Needs Associated with Field Sanitation Equipment: 

· Mitigation of combustion by products to improve worker safety

· Greywater treatment (water reuse/recycling) capability to reduce water usage and disposal

· Pressurized water to reduce labor in sanitation process and improve hand-wash capability

· Lighter weight, more streamlined sanitation equipment to reduce weight, cube

· Containerization or trailer-mounting of the Food Sanitation Center (FSC) to improve overall cleanliness and reduce set up time

· A more efficient self-powered system requiring only logistics fuel (diesel/JP8) as an energy source.  (Task 13)
	Force Structure

Capability of Providing Personnel to Operate the Army Field Feeding System




1. Capability to maintain the technical proficiency of Food Service and Class I distribution personnel through the availability of adequate garrison training platforms and field training opportunities.  (Task 14)
2. There is a need for proficient and proactive 92G Non-commissioned Officers that are confident and capable of leading and managing Dining Facility (DFAC) food service programs and field feeding operations. There is a need to ensure availability of adequate DFAC’s to promote the management and leadership development skills of 92G Non-commissioned Officers and to support their personal and professional development. (Task 15)
3. There is a need to re-validate current 92G staffing guidance upon introduction of emerging sustainment enablers such as the AK, Multi-Temperature Refrigerated Container System (MTRCS), First Strike Ration (FSR), UGR-Express (UGR-E), and the emerging configured load concept enabled by MTRCS and a redesigned Subsistence Platoon. There is a need to conduct further analysis, modeling, and experimentation to determine capabilities and shortfalls in the field feeding standard required for the future modular force Future brigade Team (FBCT). (Task 16)
4. There is a need for a capability or method to effectively mitigate the large adverse logistical, transportation, environmental and force protection impacts created by and associated with the large solid waste stream generated by field feeding operations. (Task 18)
5. There is a need for modularly designed and scalable subsistence platoons that can support full spectrum combat operations conducted by all Brigade Combat Team (BCT) configurations and all Echelon Above Brigade (EAB) units within the theater of operation. There is a need for a capability to deploy and operate independent of the parent organization. (Task 22)
6. There is a need for subsistence platoons that are manned and equipped with all required enablers to support future configured load building and throughput distribution with no stocks on the ground, eliminating ration break points (RBP) at Brigade level and below.  Configured loads will provide the ability to eliminate Class I stocks on the ground and improve throughput. 


1. There is a need for sufficient industrial base to meet the services wartime requirements of UGR H&S. (Task 25)
2. There is a need for a comprehensive theater distribution structure capable of providing unity of effort, and effectively and efficiently, integrating strategic to operational distribution, then subsequently managing a coherent theater distribution system. (Task 27)
3. Capability of a distribution system with global real time asset and in transit visibility, networked communications and the suite of software systems to effectively support guaranteed dynamic, high tempo future Modular Force operations. (Task 27)
4. There is a need for the capability to rapidly distribute the right mix of rations to support the Warfighter wherever deployed. There is a need to implement the concept of configured loads to support the 3-7 day pulsed sustainment operations envisioned for the future force. (Task 28)
5. Capability to achieve real time end to end (E2E) tracking of Class I stocks, condition, and security from the Continental United States (CONUS) base to the point of consumption using radio frequency identification (RFID) and/or satellite technology. (Task 29) (Task 35) (Task 36)

1. There is a need for the continued and possible expanded role of 92G operated DFACs. There is a need for an expanded capability to refine, and maintain cook food preparation skills at OCONUS and CONUS dining facilities. There is a need for an expanded capability for food service Noncommissioned Officers and Warrant Officers to refine, and exercise supervisory and managerial skills in lead roles at OCONUS and CONUS Dining Facilities. (Task 44)
2. Development and fielding of an electronic Army Standard Web Based Master Menu to support preparation of meals and to assist Food Service personnel with meeting menu standards and for training purposes. (Task 48)
3. There is a need for appropriate training, both formal schools and on the job training, combined with working job assignments that maintains skills and prepares Army food service personnel for current and future force mission requirements. There is a need for the Army to decide on and adopt into doctrine the role of Army food service personnel and Logistics Civilian Augmentation Program (LOGCAP) contractor services. (Task 51)
b.  Recommendation - It is recommended that the capabilities based assessment move forward with the development of an FSA.
c.  Functional Solutions Analysis - The FSA is an operationally based assessment of potential doctrine, organization, training, leadership and education, personnel, and facilities (DOTLPF) and/or materiel approaches to solving (or mitigating) one or more of the capability needs determined from the FNA. The capability needs identified in this FNA are inputs to the FSA. The outputs of the FSA are the potential solutions to capability needs. These solutions include, in order of priority: (1) non-materiel (DOTLPF) changes; (2) product improvements to existing materiel or facilities; (3) adoption of interagency or foreign materiel solutions; and (4) new materiel starts. The FSA is composed of three sub-steps: DOTMLPF Analysis, Ideas for Materiel Approaches (IMA) and the Analysis of Materiel Approaches (AMA).

d.  Conclusion - This FNA has: described the current and future required capabilities for a transformed and more expeditionary AFP; determined the potential capability gaps and the impact of these capability gaps; and has identified the timeframe that operational capabilities must be available.  This information can now undergo further examination using a traditional DOTLMPF analysis.
	Capability: Provide the entire family of rations and menus to meet all War Fighter requirements

	Tasks
	Future Standard
	DOTmLPF Assessment
	Gap
	Risk

	Gap ID# - Annex B
	Priority

	1. Establish Army menu planning guidance and standards
	Three meals per day
	
	None.
	
	
	

	
	Soldiers receive at least one hot group meal.
	
	None.
	
	
	

	2. Provide three quality meals per day using a combination of individual and group operational rations with supplements and enhancements.
	Three meals per day consisting of at least one hot group meal.


	
	None.
	
	
	

	3. Provide Individual Rations to Soldiers When Deployed Under Combat Conditions.  
	3 meals per day consisting of at least one hot group meal.
	
	None.  (Formerly medium risk gap alleviated by First Strike Ration.)
	
	
	

	
	Use of individual ration as sole ration not to exceed 21 days.
	
	None.
	
	
	

	
	After 21 days, supplement with UHT milk.
	
	None.
	
	
	

	
	Use individual ration packaged, precooked and provides one Soldier a complete individual meal. 
	
	None.
	
	
	

	
	Use single light weight ration that meets daily nutritional needs of  average Soldier requirement.
	
	None.
	
	
	

	4. Provide a Group Serving Hot Meal at Remote Site Locations.  
	Self-contained UGRs provides complete hot meal as a part of the Soldiers daily nutritional intake.
	O-M-L-P
	None.  (UGR-E has been fielded.)
	
	
	

	
	Use self contained packaging accessories to serve complete meal daily in a tactical feeding operation. 
	
	None.
	
	
	

	
	Self heats in 45 minutes.
	
	None.
	
	
	

	5. Distribute, Prepare and Serve the HQDA 28-Day Contingency Operations (CONOPS) Menu.
	Use HQDA 28-Day CONOPS Menu.


	D-T-L
	Deployed units serve more fresh food than labor, storage, and preparation facilities support.
	Medium
	1
	D-4

T-6

L-1

	6. Provide Food in Bulk or Prepackaged Rations.
	Three meals per day for each Soldier.
	
	None
	
	
	

	7. Provide Three Hot Meals Daily in a Medical Field Feeding Environment Using A Combination of UGR (H&S) and UGR-A Rations Supplemented by the Medical Diet Supplement.
	Feeding standard for field hospital patients three hot group meals daily.


	
	None
	
	
	


	Required Capability: Provide Equipment to Support Storage, Distribution, and Preparation of Rations

	Tasks
	Future Standard
	DOTmLPF Assessment
	Gap
	Risk
	Gap ID# - Annex B
	Priority

	8. Provide for Research and Engineering for Combat Field Feeding and Combat Field Feeding Systems.


	Maintain food program to respond to Soldier combat feeding equipment needs.
	D-M
	Require a highly mobile small logistical footprint field feeding capability for company level (or smaller) group feeding operations. Also replace aging MKT fleet
	Medium
	2
	D-5

M-4

	
	Adhere daily to government sanitary standards and practices.
	
	None.
	
	
	

	
	Develop equipment in support of OTSG approved rations
	
	None.
	
	
	

	9. Provide Equipment to Prepare, Deliver and Serve UGR-A and UGR (H&S) Rations in a Modern Food Preparation Environment for Co/Battalion (BN) Sized Units or Higher. 
	Use field feeding kitchens.
	D-M
	Gap # 2
	Medium
	
	

	
	Combat feeding equipment operational in 45 minutes or less.
	
	None.
	
	
	

	
	2 hours to prepare.
	
	None.
	
	
	

	
	2 hours to cook.
	
	None.
	
	
	

	
	2 hours to serve
	
	None.
	
	
	

	10. Provide Equipment to Support Distribution of Rations From the CONUS Sustainment Base to Point of Consumption.  
	Equipment supports up to 800 personnel for 3 days.
	O-M
	MHE not available at FSC level to receive, store, and handle palletized rations.
	High
	3
	O-4

M-3

	
	Perishable subsistence remains frozen or retained in chilled state to support daily food preparation and storage operations.
	
	None.
	
	
	

	
	Semi-perishable rations distributed in chilled or ambient state every 3 days.
	O-M
	MTRCS designed to store mixed fresh, chilled, and frozen rations.  534 of 4432 MTRCS (12%) funded through FY13. 
	High
	4
	M-1

O-1

	11. Provide Equipment to Rapidly Distribute the Right Mix of Rations to Support the WarFighter Wherever Deployed.


	Perishable subsistence shall remain frozen or retained in chilled state to enhance daily food preparation and storage operations.
	
	None.  (Addressed in Task #10 above.)
	
	
	

	
	Semi-perishable rations distributed in either a chilled or ambient state every 3 days.
	O-M
	Gap #4 
	
	
	

	12. Provide Equipment to Support Storage of Rations in a Theater of Operation.
	Optimum shelf life of MRE no less than three years.
	
	None.
	
	
	

	
	Class I and operational rations stored at prescribed temperatures.
	M
	Class I storage containers cannot self-regulate temperatures in response to sun exposure
	Medium
	5
	M-5

	
	
	M-L
	Tampering with Class I containers can occur during storage and movement without detection.
	Medium
	6
	M-6

L-4

	13. Provide Field Sanitation Equipment at Field Feeding Platforms for Food Preparation and to Control Field Kitchen Greywater in Order to Maintain Troop Health and Readiness.
	Properly collect, store, and dispose of solid and liquid waste resulting from food preparation/subsistence operations on daily basis.
	M-F
	FSC-2 generates grey-water and requires the use of disposal pits for grease and food waste
	Medium
	7
	M-8

F-1

	
	Prevent food-borne illnesses under all operational conditions continuously.
	
	None.
	
	
	

	
	Equipment accommodates all immersion of food preparation equipment or cleaning by other approved means.
	M-P
	FSC-2 requires significant manpower, secondary equipment, fuel, and space  to operate.
	Medium
	8
	M-10

P-6


	Required Capability: Provide Personnel to Operate the Army Field Feeding System

	Tasks
	Future Standard
	DOTmLPF Assessment
	Gap
	Risk
	Gap ID# - Annex B
	Priority

	14. Task: Establish a Proactive Training Environment.
	Train personnel daily on subsistence preparation and sanitation practices.
	O-T-L-P-F
	Increased percentage of contract dining facility degrades daily training opportunities.
	Medium
	9
	O-7

T-5

L-5

P-3

F-2

	
	Maintain quarterly technical proficiency of food service personnel in tactical feeding.
	D-T-L
	Collective field-feeding training is not being conducted IAW quarterly training requirements.
	Medium
	10
	D-12

T-1

L-3

	
	Use organic field feeding equipment to support field training exercises.
	O-T-L-P
	Tactical food service equipment not used at JRTC or OEF/OIF deployments.
	Medium
	11
	O-9

T-8

L-7

P-5

	15. Task: Plan, Manage, Coordinate and Supervise Food Service Operations.


	Use 92G/922A daily to support doctrinal feeding mission and perform food program management.
	O-T-L-P
	Assignment to BSB SPO for 922A (WO1) does not adequately develop officers for Food Service Advisor position (CW2).
	Medium
	12
	D-11

T-3

L-6

	
	Use FORSCOM DFACs to develop 92G NCOs management and leadership development skills on monthly basis.
	O-T-L-P
	Consolidation and conversion of garrison dining facilities limits the supervisory and management experience of 92G30/40.
	Medium
	13
	O-6

T-2

L-2

P-2

	16. Task: Obtain, Prepare, Transport and Serve Rations at the Point of Consumption.


	Three meals per day for each Soldier.
	
	None
	
	
	

	
	Use authorized 92G MARC staffing guidance to support daily food management and preparation operations.
	D-O-P
	There are currently no organic field feeding sections in the FBCT.
	Medium
	14
	D-6

O-5

P-1

	
	
	D-O-P
	MARC 92G staffing criteria are inadequate to actual field feeding workloads based on Natick’s field data collection and emerging field feeding enablers.  
	Medium
	15
	D-7

O-8

P-4

	17. Task: Maintain Food Service Equipment.


	Perform Preventive maintenance checks & services procedures daily on food service equipment.
	
	None
	
	
	

	
	Equipment maintained and serviced daily.
	
	None
	
	
	

	
	Use trained food service Soldiers daily to operate and maintain food service equipment.
	
	Gap #10
	Medium
	
	

	
	
	
	Gap #11
	Medium
	
	

	18. Task: Perform Waste Management.


	Properly collect, store and dispose of solid and liquid waste resulting from food preparation/subsistence operations on a daily basis.
	
	Gap #9
	Medium
	
	

	19. Task: Perform Field Kitchen Sanitation.


	Maintain hygiene and sanitation standards daily to support food preparation and storage operations and assist in preventing food borne illness.
	.
	None
	
	
	

	
	Trained Solders perform field kitchen sanitation to standard daily.
	
	Gap #11
	Medium
	
	

	20. Task: Operate Field Kitchen Equipment.


	Perform Preventive maintenance checks & services procedures daily on food service equipment.
	
	None  (Addressed in Task 17.)
	
	
	

	
	Equipment maintained and serviced daily.
	
	None
	
	
	

	
	Use trained food service Soldiers daily to operate and maintain food service equipment.
	
	Gap #10
	Medium
	
	

	
	
	
	Gap #11
	Medium
	
	

	21. Task: Provide Food Operations Personnel to Sustain Tactical Feeding for Field Training Exercises, Operational Deployments, and Contingency Operations


	Three meals per day for each Soldier.
	
	None (Overarching tasks addressed in Tasks 16-20 above.)
	
	
	

	
	Use authorized 92G MARC staffing guidance to support daily food management and preparation operations.
	D-O-P
	Gap #14
	Medium
	
	

	
	
	D-O-P
	Gap #15  
	Medium
	
	

	
	Perform Preventive maintenance checks & services procedures daily on food service equipment.
	
	None.
	
	
	

	
	Equipment maintained and serviced daily.
	
	None.
	
	
	

	
	Use trained food service Soldiers daily to operate and maintain food service equipment.
	
	Gap #10
	Medium
	
	

	
	
	
	Gap #11
	Medium
	
	

	
	Properly collect, store and dispose of solid and liquid waste resulting from food preparation/subsistence operations on a daily basis.
	
	Gap #7
	Medium
	
	

	
	Maintain hygiene and sanitation standards daily to support food preparation and storage operations and assist in preventing food borne illness.
	
	None.
	
	
	

	
	Trained Solders perform field kitchen sanitation to standard daily.
	
	Gap #11
	
	
	

	22. Task: Provide for Receipt, Storage, Issue and Distribution of Class I Perishable and Non Perishable Items to Supported Organizations.
	Deploy subsistence platoons to support daily subsistence operations.
	D-O
	Currently authorized Subsistence platoons are not capable of deploying and operating independent of parent organizations in support of a modular force.
	High
	16
	D-2

O-2

	
	Use subsistence prime vendor in absence of subsistence platoons.
	
	None.
	
	
	

	23.  Task: Coordinate and Administer LOGCAP Contract Agreements for Field Feeding Support.
	Use LOGCAP DFAC operations daily to support forces.
	
	None.
	
	
	

	
	Use HQDA 28-Day CONOPS Menu.
	
	None.
	
	
	

	
	Use trained contracting officer representative to monitor DFAC operations at each meal.
	
	None.
	
	
	

	24.  Provide Field Feeding Support in Response to All Levels of Requirements for the Joint Task Force to Include Multi-National, National, Contractor and Common Service Support Personnel.
	Deleted as redundant.
	
	
	
	
	


	Required Capability: Provide Requisitioning, Receipt, Storage, Protection, and Distribution of Class I Supplies

	Tasks
	Future Standard
	DOTmLPF Assessment
	Gap
	Risk
	Gap ID# - Annex B
	Priority

	25. Task: Assess Industrial Base Capacities for Providing the Types and Quantities of Rations Required to Support Contingency Operations.
	Conduct weekly monitoring, evaluation of industrial base supply sources and suppliers of goods/services.
	
	None.
	
	
	

	
	Conduct weekly assessment of industrial base capacities to provide required rations.
	
	None.
	
	
	

	
	Use SPIDERS database daily.
	
	None.
	
	
	

	26. Task: Provide the Basis for the Projection of Annual Operational Ration Requisition Levels to Sustain the Industrial Base to Meet Any Potential Contingency Requirement.
	Provide weekly subsistence items requirements forecasts.
	
	None.
	
	
	

	
	Forecast subsistence requirements to DOD EA weekly.
	
	None.
	
	
	

	27. Task: Manage, Coordinate and Control the Class I Supply Distribution System to Ensure Units are Provided the Complete Variety of Operational Rations (OPRATS) From the Strategic to the Tactical (Point of Consumption) Level.
	Maintain daily visibility of force requirements and available stock status.
	D-O-M
	There is no automated Army AIS to track/maintain visibility of any in-theater DS or GS supply point
	High
	17


	D-2

O-3

M-2

	
	Maintain daily visibility of quantity, condition, location of in-storage, in-process, in-transit Class I.
	D-O-M
	There are insufficient automated Army AIS to track/maintain visibility of in-transit stocks, accept/receive RFID data, or update stock levels as product changes status and enters/leaves a supply point.
	High
	18
	D-L

O-3

M-2

	
	Maintain daily visibility of in-theater Class I stocks forward of DLA Subsistence Prime Vendor.
	D-O-M
	During the first 6-12 months in theater, there is no Army visibility of in-theater Class I stocks forward of any DLA Prime Vendor (in-transit or on hand)
	High
	19


	D-L

O-3

M-2

	28. Task: Distribute Class I to the Lowest Possible User Element in Configured Unit Loads
	Distribute perishable, non-perishable subsistence on time based on subsistence platoon planning factors.
	D-O
	Gap #4 (Addressed in Task #10 above.)
	
	
	

	29. Task: Track the Movement of Class I from the CONUS Base to Within the Theater Using Radio Frequency Identification (RFID) and Satellite Technology
	Accept/receive available RFID data, update stock levels continuously 
	D-O
	Gap #18
	
	
	

	
	Track/maintain visibility of in-theater DS or GS supply point stocks, in-transit stocks on a daily basis.
	
	Gap #17
	
	
	

	
	Use RFID-in-transit visibility (ITV) and/or satellite technology daily to track Class I.
	
	Gap #18
	
	
	

	
	Coordinate daily with Distribution planners to use RFID technology.
	
	Gap #18
	
	
	

	
	Maintain daily real time status of subsistence quality/shelf life.
	
	Gap #18
	
	
	

	
	Validate daily that integrity of secured Class I shipping containers has been maintained.
	
	Gap #6
	
	
	

	30. Task: Provide Management for Class I Supplies and Procedures for Requesting, Procuring and Issuing Class I While Maintaining Accountability and Security of Stocks 
	Provide units operational rations daily.
	
	Gap #17  (Addressed in Task #27 above.)
	
	
	

	
	Maintain visibility of force requirements and available stocks status on daily basis.
	
	Gap #17
	
	
	

	
	Maintain visibility of quantity, condition, and location of in-storage, in-process, and in-transit Class I on daily basis.
	
	Gap #18
	
	
	

	
	Maintain visibility of in-theater Class I stocks forward of DLA Prime Vendor on daily basis.
	
	Gap #19
	
	
	

	31. Determine Realistic, Supportable Class I Requirements.
	Determine on weekly basis 

- ration mix and ration cycle;

- war reserve stocks requirement;

- order and shipping time between each level of Class I supply;

- required stockage at each level of Class I supply;

- religious ration requirements;

- Medical diet field feeding Supplement requirements; and

- Health and comfort pack requirements.
	
	None
	
	
	

	32. Task: Acquire, Package, Manage and Position Class I 
	Maintain daily visibility of force requirements and available stock status.
	
	Gap #17
	
	
	

	
	Maintain daily visibility of quantity, condition, location of in-storage, in-process, in-transit Class I. 
	
	Gap #18
	
	
	

	
	Maintain daily visibility of in-theater Class I stocks forward of DLA Subsistence Prime Vendor.
	
	Gap #19
	
	
	

	
	Distribute perishable, non-perishable subsistence on time based on subsistence platoon planning factors.
	
	Gap #4
	
	
	

	
	Accept/receive available RFID data, update stock levels continuously 
	
	Gap #18
	
	
	

	
	Track/maintain visibility of in-theater DS or GS supply point stocks, in-transit stocks on a daily basis.
	
	Gap #17
	
	
	

	
	Use RFID-in-transit visibility (ITV) and/or satellite technology daily to track Class I.
	
	Gap #18
	
	
	

	
	Coordinate daily with Distribution planners to use RFID technology.
	
	Gap #18
	
	
	

	
	Maintain daily real time status of subsistence quality/shelf life.
	
	Gap #18
	
	
	

	
	Validate daily that integrity of secured Class I shipping containers has been maintained.
	
	Gap #6
	
	
	

	
	Provide units operational rations daily.
	
	None.
	
	
	

	
	Maintain visibility of quantity, condition, and location of in-storage, in-process, and in-transit Class I on daily basis.
	
	Gap #18
	
	
	

	
	Determine on weekly basis 

- ration mix and ration cycle;

- war reserve stocks requirement;

- order and shipping time between each level of Class I supply;

- required stockage at each level of Class I supply;

- religious ration requirements;

- Medical diet field feeding Supplement requirements; and

- Health and comfort pack requirements.
	
	None.
	
	
	

	33. Task: Coordinate Movement of Class I into the Theater Base and Staging Areas.
	Maintain daily visibility of force requirements and available stock status.
	
	Gap #17 (Addressed in Tasks 27-30.)
	
	
	

	
	Maintain daily visibility of quantity, condition, location of in-storage, in-process, in-transit Class I. 
	
	Gap #18
	
	
	

	
	Maintain daily visibility of in-theater Class I stocks forward of DLA Subsistence Prime Vendor.
	
	Gap #19
	
	
	

	
	Distribute perishable, non-perishable subsistence on time based on subsistence platoon planning factors.
	
	Gap #4 
	
	
	

	
	Accept/receive available RFID data, update stock levels continuously 
	
	Gap #18
	
	
	

	
	Track/maintain visibility of in-theater DS or GS supply point stocks, in-transit stocks on a daily basis.
	
	Gap #17
	
	
	

	
	Use RFID-in-transit visibility (ITV) and/or satellite technology daily to track Class I.
	
	Gap #18
	
	
	

	
	Coordinate daily with Distribution planners to use RFID technology.
	
	Gap #18
	
	
	

	
	Maintain daily real time status of subsistence quality/shelf life.
	
	Gap #18
	
	
	

	
	Validate daily that integrity of secured Class I shipping containers has been maintained.

Provide units operational rations daily.
	
	Gap #6
	
	
	

	
	Maintain visibility of quantity, condition, and location of in-storage, in-process, and in-transit Class I on daily basis.
	
	Gap #18
	
	
	

	34. Task: Requisition, Receive, Store, Protect, and Distribute Class I. 
	Maintain daily visibility of force requirements and available stock status.
	
	Gap #17 (Addressed in Tasks 27-30.)
	
	
	

	
	Maintain daily visibility of quantity, condition, location of in-storage, in-process, in-transit Class I.
	
	Gap #18
	
	
	

	
	Maintain daily visibility of in-theater Class I stocks forward of DLA Subsistence Prime Vendor.
	
	Gap #19
	
	
	

	
	Distribute perishable, non-perishable subsistence on time based on subsistence platoon planning factors.
	
	Gap #4
	
	
	

	
	Accept/receive available RFID data, update stock levels continuously 
	
	Gap #18
	
	
	

	
	Track/maintain visibility of in-theater DS or GS supply point stocks, in-transit stocks on a daily basis.
	
	Gap #17
	
	
	

	
	Use RFID-in-transit visibility (ITV) and/or satellite technology daily to track Class I.
	
	Gap #18
	
	
	

	
	Coordinate daily with Distribution planners to use RFID technology.
	
	Gap #18
	
	
	

	
	Maintain daily real time status of subsistence quality/shelf life.
	
	Gap #18
	
	
	

	
	Validate daily that integrity of secured Class I shipping containers has been maintained.
	
	Gap #6
	
	
	

	
	Maintain visibility of force requirements and available stocks status on daily basis.
	
	Gap #18
	
	
	

	
	Maintain visibility of quantity, condition, and location of in-storage, in-process, and in-transit Class I on daily basis.
	
	Gap #17
	
	
	

	35. Task: Provide Class I Under a “Push” System When Required By Time and Mission Constraints
	On a daily basis, track Class I moving within theater using RFID-ITV technology with visibility of rations en route to and in stock at all Class I points.
	D-O
	Insufficient industrial base to meet the services wartime requirements of Unitized Group Rations - Heat and Serve (UGR H&S)  (Related to Task 29)
	Medium
	20
	D-10

O-12

	
	
	D-O
	Services do not preposition the UGR H&S nor do they utilize a sufficient quantity in peacetime to support the industrial base
	
	21
	D-8

O-10

	
	
	D-O
	Cannot get sufficient H&S through the pipeline to meet service requirements that start on day 16
	
	22
	D-9

O-11

	36. Task: Provide Class I Under a “Pull” System as the Theater Matures and Stocks Become Readily Available.
	Use standing operating procedures daily for Class I point operation.
	
	None. (Related to Task 29.)
	
	
	

	
	Schedule issues daily based on subsistence consumption and usage cycles. 
	
	None.
	
	
	

	
	Track Class I daily using RFID-ITV technology.
	
	Gap #18
	
	
	

	37. Task: Deliver Perishable Subsistence to Class I Supply Distribution Points.
	Maintain daily visibility of force requirements and available stock status.
	
	Gap #17  (Addressed in Task 27.)
	
	
	

	
	Maintain daily visibility of quantity, condition, location of in-storage, in-process, in-transit Class I. 
	
	Gap #18
	
	
	

	
	Maintain daily visibility of in-theater Class I stocks forward of DLA Subsistence Prime Vendor.
	
	Gap #19
	
	
	


	Required Capability: Provide Installation Food Services and Operation of Dining Facilities

	Tasks
	Future Standard
	DOTmLPF Assessment
	Gap
	Risk
	Gap ID# - Annex B
	Priority

	38. Task: Plan Food Programs. 
	Manage and plan food programs on daily basis.
	
	None.
	
	
	

	
	Establish semi-annually and maintain daily a garrison food service management plan.
	
	None.
	
	
	

	39. Task: Provide Required Army Food Management Information System (AFMIS) Administrative Support.
	Units use AFMIS (Threshold)/CFMS (Objective) to support feeding requirements on daily basis.
	
	None.
	
	
	

	40. Task: Develop Performance Work Statement (PWS). 
	Develop and review contracting documents quarterly.
	
	None.
	
	
	

	41. Task: Chair Food Services Management Board. (FSMB)
	Conduct FSMB meetings at least once per quarter.
	
	None.
	
	
	

	42. Task: Provide Management Reporting.
	Track weekly IMCOM support activities levels of performance and quality of base operations.
	
	None.
	
	
	

	
	Report weekly issues of operational rations, less turn-ins.
	
	None.
	
	
	

	
	Report subsistence item deficiencies daily to ACES (Quality Assurance Division), and to Veterinarian Service Personnel.
	
	None.
	
	
	

	43. Task: Administer Phillip A. Connelly (PAC) Awards Program. 
	Conduct program annually
	
	None. (Addressed in Task 38)
	
	
	

	
	92Gs participate annually in garrison categories of award program for all IMCOM regions
	
	None.
	
	
	

	
	IMCOM region directors conduct  annually necessary competitions to nominate as finalist one DFAC in each competitive category
	
	None.
	
	
	

	
	92Gs participate annually in field kitchen category for all MACOMs having company-size and/or battalion size TOE or Modified Table of Organization and Equipment unit with field-feeding mission.
	
	None.
	
	
	

	44. Task: Operate Garrison Dining Facilities Through a Combination of Unit-Operated, Contractor-Operated or Use Of Direct Hire.
	Contracts used only for services in support of enlisted personnel.
	
	Gap #9 (Related to Task 14.)
	
	
	

	
	IMCOM provides central direction semi-annually for operation of DFAC operations.
	
	None.
	
	
	

	45. Task: Provide Carryout. 
	Provide SIK Soldiers with quality meal daily from the garrison DFAC.
	
	None.
	
	
	

	46. Task: Order, Receive, Store, prepare, and Serve Food.
	SPV/DSO contractor delivers subsistence directly to garrison dining facilities weekly.
	
	None.
	
	
	

	
	Determine identification, count, and condition of all subsistence items delivered upon receipt.
	T-L
	Errors in receiving procedures result in dining facility shortages or overages, incorrect items receipted for, receipt for items not delivered, products not in compliance with Berry Amendment, and possibly acceptance of foods that are no longer wholesome or fit for their intended use.
	Low
	23
	T-9

L-8

	47. Task: Provide for Cash Control and Headcount.
	Identify all individuals entering DFAC.
	M
	The AHC will not read the chip on the CAC card or military ID card to determine entitlement.
	Low
	24
	M-7

	
	Collect headcount at each meal.
	
	None.
	
	
	

	
	Collect monies at each meal from sale of meals.
	
	None.
	
	
	

	
	Transfer data daily from sale of meals into AFMIS.
	
	None.
	
	
	

	48. Task: Perform Menu Planning.
	On daily basis, develop, produce and review menus balancing following factors:

 - nutrition standards

 - food safety considerations

 - plate presentation

 - complementary food items 

 - sensory appeal

- catalog and seasonal availability of items

- diner and regional food preferences

- budget, equipment, labor, time constraints, and special themes.
	T
	There is no formal Menu Planning or educational training being conducted at all skill levels on the development or the menu planning process
	Medium
	25
	T-4

	
	
	D-T-M
	The Army Master Menu is not available in electronic format.
	Medium
	26
	D-13

T-7

M-9

	49. Task: Maintain Dining Facility Account Status.
	Conduct full review every 6 months to determine financial status of all installation dining facilities.
	
	None.
	
	
	

	
	Ensure annually overspent accounts end FY at zero or under spent status.
	T-L
	Multiple accounts exceeded monthly management factors throughout the FY 2006
	Low
	27
	T-11

L-9

	
	Review annually installation food program financial status and compare under spent accounts to overspent accounts.
	
	None.
	
	
	

	
	Continuous DFAC account financial status monitoring.
	
	None.
	
	
	

	50. Task: Provide for Subsistence Accountability.
	Control and safeguard subsistence daily.
	T-L
	Dining facilities are exceeding their authorized inventory objective and are not linked to actual production requirements.
	Low
	28
	T-10

L-10

	51. Task: Provide Appropriate Training.
	Provide MOS skills training to food operations Soldiers, continually.
	D-T
	Gap #9 (Related to Task 44.)
	
	
	

	
	Review adequacy of training program monthly.
	
	Gap #13
	
	
	

	52. Task: Provide In-House Box Lunches.
	Ingredients or components of box lunch equal daily BDFA allowance.
	
	None.
	
	
	

	53. Task: Provide Commercial Box Lunches.
	FOS requisitions commercial box lunches weekly.
	
	None.
	
	
	

	
	Frozen box lunches removed from freezer 2 to 3 days prior to consumption.
	
	None.
	
	
	

	
	Box lunches issued daily to Soldier refrigerated and are consumed within 4 hours from original issue time.
	
	None.
	
	
	

	54. Task: Provide Full-service Meals. 
	For scheduled home station training of 5 days or less food service support may be provided from unit garrison DFAC.
	
	None.
	
	
	

	
	Installation Food Service Manager provides daily quality meals to field training sites/remote feeding sites to include: 

• In-house box lunches

• Commercial box lunches

• Full service meals

• Paper products and non-subsistence material

• Equipment maintenance and replacement for the fixed equipment.
	
	None.
	
	
	

	55. Task: Provide Paper Products and Non-Subsistence Materials.
	Maximize use of paper products and non-subsistence materials on daily basis.
	
	None.
	
	
	

	56. Task: Provide for Appropriate Training. See Task # 24
	Provide full service menu support to remote/training sites daily.
	
	None.
	
	
	


Gap 1 (Deployed units serve more fresh food than labor, storage, and preparation facilities support.)
Operational Risk: Medium
Current Capability: The feeding standard for contingency operations when garrison-type dining facilities are established is three quality meals each day with the capability to distribute, prepare, and serve the HQDA 28-Day Contingency Operations Menu.  The use of this menu is based on all supporting requirements (personnel, equipment, refrigeration, storage, transportation, subsistence prime vendor platform) being available.

Contingency Operations HQDA 28 DAY Menu Concept: The Army Center of Excellence, Subsistence developed menu guides for food service support in stabilized base camp settings to address Commanders’ demands for greater menu variety and freshly prepared food products during prolonged operations in deployed sites. The intent of the CONOPS menu concept is to establish a standardized menu platform for sustained deployments within contingency zones. 

Approaching garrison standards, the CONOPS 28 Day Line Item-A Menu is intended for use only in a well protected, very well resourced setting such as is typically found in contract operated Force Provider style systems. It provides menus and issue factors per 100 (needed for ordering and planning). There are 3 cyclic breakfast menus, 4 robust cyclic short order menu with hot and cold entrees, and 42 main meal options. Each of the 28 lunch, 28 dinner menus have 2 entrees, 2 starches, 2 hot vegetables, specialty salads and a dessert. The self-serve selections have a broad array of beverages, breads, condiments and a complete daily salad bar.

Theater FSMBs may adjust the issue factors for supplements, enhancements and the items in the CONOPS Menu based on usage factors and may vary the fruit and salad items based on seasonal and region availability. FSMBs are not authorized to add additional supplemental and enhancement items or change menu items in the 28-Day Contingency Operations Menu.  Requests for any exceptions are to be addressed through the theater/major command G-4 to the Concepts, Systems and Policy Division of the Army Center of Excellence, Subsistence.

The transition to CONOPS feeding is also a transition from tactical Class I sustainment activities/points to SPV and/or contractor direct-delivered subsistence to dining facility operations.  CONOPS dining facility operations may also improve their feeding standards over time just like initial-entry modified table of organization and equipment (MTOE) field kitchen operations due to the ramp up of the line item A-Ration pipeline, prime vendor storage and distribution capabilities, and the continued stabilization of the theater logistical infrastructure.  

Initially, in some cases, LOGCAP/Contractors procure and supply the subsistence for their own dining facility operations due to the unavailability of an adequate SPV platform within the theater.  Once the tactical situation permits and a Defense Supply Center Philadelphia (DSCP) SPV platform is available, all rations will be provided by the designated subsistence prime vendor. All rations provided must meet applicable U.S. Army Veterinary Command food safety source and safety standards regardless of who provides them. 

The process for transitioning to CONOPS feeding requires detailed planning and coordination.  Planning for movement to CONOPS feeding may begin at any time prior to and during the deployment.  Theater Class I planners should also use the CONOPS Theater Planning Timeline (Condition Based) for planning CONOPS feeding.  The CONOPS feeding shown on this planning timeline during the latter stages of the expeditionary period and in the temporary period depicts a progression from MTOE field kitchen operations.  

Subsistence Prime Vendor Support:
  There are significant differences between subsistence prime vendor support and the traditional way that subsistence support was provided in the past:

· 24-48 hours lead time versus multiple lead times

· New items weekly v. twice a year

· Tailored catalogs v. basic staple items

· Unlimited no. of items v. limited items in system

· Manage vendors v. manage inventories

· Direct vendor delivery v. stock in/stock out

· Electronic commerce v paper system

The ability to conduct OCONUS subsistence operations is greatly enhanced by an established worldwide network of 23 prime vendor platforms located where the customers are.  In Iraq, the Public Warehouse Corporation (PWC) is the subsistence prime vendor acting as the subsistence theater distribution center supporting both dining facilities and field feeding sites using their own assets.  This includes support to 70 dining facilities and 24 ration break points.  Over the past twelve months, PWC has made substantial supply chain investments such as the purchase of $310M in trucking assets and warehousing, adding 300 new management and customer service personnel, increasing pallet positions at refrigerated warehouses by 250K.

Subsistence prime vendor support in Afghanistan is provided by Supreme.  Since establishing Supreme as the in country prime vendor platform, customer order to ship time has decreased from 45 days to 6 days. The distribution of subsistence originates from a main storage location in Kabul where it is transported via convoy and air to 15 dining facilities and 45 forward locations.

Future prime vendor contracts will provide for enhanced requirements such as performance based distribution fees and deployment zone additions.  Performance based distribution fees will be based on the ability of the prime vendor to meet performance goals based on historical accomplishments.  Deployment zone additions will require the prime vendor to have the capability to plan for and execute support to future areas.

Required Future Capability: There is a need for a capability to provide adequate requirements’ forecasting, application of effective theater Class I management for the requisition, distribution, and inventory of foods, and decrease health risks by the proper acquisition and handling of perishable foods.

Gap/Shortfall: Hot, freshly prepared meals are a significant morale booster and can improve the nutritive balance of the foods actually consumed. However, deployed forces have attempted to serve significantly more perishable products without ensuring that the supporting labor, refrigeration, and preparation facilities are in place. This led to significant issues such as: premature conversion to a CONOPS menu; use of ad hoc local menus; inadequate requirements forecasting; limited theater Class I management for the requisition, distribution, and inventory of foods; and increased health risks associated with improper acquisition and handling of perishable foods.

The intent of the Contingency Operations (CONOPS) menu concept is to establish a standardized menu platform for sustained deployments within contingency zones. While the 28-Day CONOPS Menu is an effective planning tool that promotes various efficiencies in the way in which rations are distributed, prepared and served, many commanders perceive it as a guide rather than “the standard” with very little room for deviation. 

Rationale: The 28-Day CONOPS is the menu guide for food service support in stabilized base camp settings. The intent of the menu is to establish a standardized menu platform for sustained deployments and provide the capability for greater menu variety and freshly prepared food products during prolonged operations in contingency zones. The 28-Day CONOPS Menu is an effective planning tool that promotes various efficiencies in the way in which rations are distributed, prepared and served.
Gap #2 (Require a highly mobile small logistical footprint field feeding capability for company level (or smaller) group feeding operations)
Operational Risk: Medium

Current Capability: The DOD Combat Feeding Program provides state-of-the art technology for combat food service equipment and systems for the Warfighter, through extensive research, development and leveraging with industry.  The program is focused on Warfighter requirements and is essential to the Warfighter’s ability to operate effectively and efficiently on the future battlefield; regardless of location, environmental extremes, or mission requirements.

Food operations Soldiers have the capability to prepare three quality meals per day with the field kitchen equipment currently authorized. The organic field kitchen equipment which is part of the unit Table of Organization and Equipment (TOE) provides the capability to prepare and serve a variety of quality meals to Soldiers during training or deployment. Field food preparation equipment ranges from the single-use heating devices used by the soldier to heat the individual ration, to major end items of equipment used to set up an operational field kitchen, capable of feeding hundreds of meals daily. Army hospital units use the same kitchen equipment sets, 

The following provides an overview of TOE field food service equipment capabilities available to and used by combat, combat support and sustainment units in the Army force structure:  

Kitchen Company Level Field Feeding - Enhanced (KCLFF-E)  The KCLFF-E was designed to provide a limited stationary company level food preparation capability.  It is designed to prepare and serve one heat-and-serve ration per day for up to 250 soldiers. It also has a limited capability to provide perishable and shelf-stable meals prepared by food service personnel at a forward location. Two 92G Food Service Specialists are required to transport the KCLFF-E and prepare and serve meals. The prime mover for the KCLFF-E is the organic cargo HMMWV.  Food operations personnel should be provided additional support Kitchen Police (KP) from the unit when preparing UGR’s and limited “A” ration meals. The KCLFF-E is equipped with an M-59 field range, insulated food containers, gasoline lantern, ice storage chest, beverage dispensers, a heater cabinet, MBU burner units, work tables and required pots, cradles and utensils. The KCLFF-E contains various components, equipment accessories, accessory outfit and spare parts.  The KCLFF-E MBUs are powered by battery packs that require maintenance and recharging by the section’s HMMWV or unit generators. 
The KCLFF-E weighs 1300 lbs and can be transported and deployed easily by truck, rail, and sea.  A HMMWV and cargo trailer are authorized by TOE for transport of the KCLFF-E, however only the first 300 SBCTs were issued these items. In addition to any authorized CKs or MKTs to support battalion level feeding operations, sufficient KCLFF-Es are authorized for divisional combat battalions and Stryker Brigade Combat Team (SBCT)/Infantry Brigade Combat Team (IBCT) battalions to facilitate a company level group ration preparation capability. The company basic load of operational rations, camouflage nets, and other items to support the KCLFF-E must be transported on other company vehicles; normally the unit supply section will transport these items.   

Mobile Kitchen Trailer - MKT   The Mobile Kitchen Trailer, mounted, is commonly called the MKT. It is a complete kitchen unit mounted on a trailer chassis that can be towed by a standard 2 ½-ton or 5-ton truck.  Currently, there are eight models of the MKT in use. They are the MKT-75, MKT-75A, MKT-82, MKT-85, MKT-85S, MKT-90, MKT 95 and MKT 99. The MKT-90, MKT-95 and MKT-99 have the capability to be sling loaded by single point lift by the CH-47A/B/C/D helicopter and are easily transported by truck, rail, and sea.  The MKT is designed for operation in extreme cold, snow, windy or rainy weather. All MKTs are equipped with fabric curtains and screens for operation during inclement weather.
The MKT is an expandable, self contained field kitchen capable of preparing and serving the full spectrum of the Army family of rations for up to 300 Soldiers two times a day. Two MKTs coupled in tandem at a consolidated field kitchen location have the capability to prepare and serve meals for up to 700 Soldiers per meal using any meal options available in the Army’s family of rations.

MKT reset improvements include: New/refurbished M103A3 trailer; New six roof-vent assembly; MBU modified work order applied, if required; New diagonal braces on platform; New converter for MBU; New shocks; Redo welds; MKT-I Kit applied which includes: New exhaust assembly; improved lighting, new floor matting, new griddle, grease funnel, ice chest, all new canvas, and a duplex outlet installed.

Containerized Kitchen – (CK)  The CK is an expandable 3:1 8’x8’x20’ International Standards for Organiation (ISO) Container with six Modern Burner Units (MBUs), two commercial refrigerators, two environmental control unit (ECU), and an on-board 10KW generator.  The CK is designed to cook tray rations through line item A rations.  The CK is also equipped with ventilation and running water.  It is mounted on a dedicated trailer and transported by a 5-Ton Family Medium Tactical Vehicle (FMTV). The primary use of the CK is to provide a mobile field kitchen capable of supporting 800+ soldiers (battalion level feeding) with up to three hot meals per day.  It is found at all levels on the battlefield from Forward Support Company, Brigade Support Battalion in the Maneuver Brigade Combat Teams to Field Feeding sections in the Sustainment Brigades.  The CK partially replaces the aging Mobile Kitchen Trailer (MKT) on a one for two basis, and in doing so eliminates one Food Sanitation Center (FSC), one vehicle, one cook (92G) and a total of 9 MBUs.  The CK reduces the deployment footprint over the MKT by 34 percent and reduces manpower associated with field feeding by 14 percent.  The CK’s capability of preparing more than 800 meals three times per day with one less 92G allows for improved efficiency, safety and working environment.  The CK’s controlled cooking environment provides for safer food preparation, onboard refrigeration, and allows for perishable enhancement items (fresh fruits & vegetables) to be added to UGR H&S and UGR-A meals.
The CK can be transported and deployed either mounted on, or separate from, its trailer (Chassis, Containerized Kitchen Trailer: 7½ Ton, 4-wheel vehicle.  CK is easily transported by truck, rail, and sea.  In addition, if removed from its trailer it is transportable in C-130 and larger Air Mobility Command (AMC) aircraft. The container meets all ISO requirements for safe containers, including nine high stacking in the container storage areas. The dry weight of the CK system, excluding the trailer, is approximately 14,080 lb (6392 kg).

Modern Burner Unit (MBU) The MBU is the primary heat source for the kitchen and sanitation equipment found within all Army Field Feeding Systems (KCLFF, MKT, CK and the FSC) The MBU features in-place ignition and uses JP-8 or alternate approved diesel fuel for normal operation. The MBU uses 75 watts of electric power at 28 volts DC.  It can be powered by standard generators through a 28 volt DC receptacle on a power converter. Its electronically-controlled components also reduce hazardous combustion emissions.  
Food Sanitation Center-2 (FSC-2)  The FSC-2 supports field kitchens with the enhanced capability to clean and sanitize food service equipment and control the field kitchen greywater to avoid food-borne illness and protect the health of the soldiers in the field.  The FSC-2 is found at all levels on the battlefield from forward combat units (infantry, tank, artillery, etc) and Brigade Support Battalion in the Brigade Combat Teams to individual company field feeding sections at the Corps level. One FSC supports the Containerized Kitchen (CK) or Mobile Kitchen Trailer (MKT).

Force Provider  Provides a stand-alone and increased quality of life capability for Soldiers or civilian personnel (when employed in response to requests from US civil authorities). The feeding standard for Force Provider units is three cook-prepared meals per day, relying primarily on the UGR A-Ration with the mandatory supplement of UHT milk, and optional enhancements or the DA 28-Day CONOPS Menu. Force Provider may be operated by civilian contract operated cooks or an autonomous Force Provider company with a mission of furnishing climate controlled billeting, food service, laundry, shower, and morale support activities for up to 3,300 soldiers. The Force Provider Company is modular in design, consisting of six operating platoons, each capable of independent operations in support of 150 to 550 personnel.  

Force Provider has a kitchen capability to prepare and serve three cook-prepared meals daily for up to the maximum supported personnel capacity of the 600 person module or 1800 cooked “A” ration meals per day, and also up to 3300 personnel when the complete Force Provider (FP) package is deployed.  It has the capability to perform roasting, grilling, frying, baking, and boiling and is composed of all commercial electric equipment.  The current infrastructure consists of: tent based structure (64’ electric kitchen facility, 96’ dining facility, 32’ food sanitation center, 32’ storage, and 20’ refrigeration unit); 2 convection double ovens, 2 tilt fry pan, 2 steam tables, 2 steam kettles, 2 griddles, 2 600cu’ refers/freezer, 4 ice machines and 1 warming cabinet.  Current kitchen requires an external water heater.  The kitchen system supporting the FP is capable of performing all the food preparation operations required of equipment currently in use at the battalion level since the basic module of the FP is intended to support a battalion or battalion task force size unit. This kitchen is capable of supporting the maximum personnel capacity of an independently operated 600 person module.  It is capable of providing the same level of support to the maximum capacity of the 3300 person system.

Required Future Capability: (Materiel, Doctrine) Coupled with the need to fuel the Warfighter is the requirement for lighter weight, lower cube (smaller logistics footprint), and globally compatible equipment that will enhance mobility and increase agility enabling the Warfighter to go farther, faster and be more lethal. In order to create and enhance these capabilities there needs to be total integration of future AFFS operational concepts and continual technological breakthroughs in combat food service equipment.

Through Natick’s Combat Feeding Directorate’s highly focused science and technology equipment and energy initiatives, revolutionary advances in field feeding systems will be key contributors in the transformation to a more strategically responsive and dominant combat force. This transformation will create a force that is superior in all military operations.  It will include combat food service systems that will utilize field food service technologies and multifunctional equipment that will help to reduce the logistical burden in both combat food service and supply systems.

There is a need to continue funding provided by the Army as Executive Agent under DODD 3235.2E, and to maintain the DOD Combat Feeding Research and Engineering Program (CFREP). This program is vital in providing a research, development, technology and engineering base for all future combat feeding systems to include: combat rations, field food service equipment and field feeding systems for all of the Services and DLA.

Coupled with the need to fuel the Warfighter is the requirement for lighter weight, lower cube (smaller logistics footprint), and globally compatible equipment that will enhance mobility and increase agility enabling the Warfighter to go farther, faster and be more lethal. A capability to “heat on the move” is required to support a variety of operations in which “A-Rations” are not appropriate.
  This capability is required to facilitate the introduction of group hot meals (Heat & Serve meals only) and to insure remote elements receive group hot meals more frequently.

Given the future AFFS performance goal of providing a capability for 2 group hot meals per day by day 28, due to the lack of mobility for the CK and the noted deficiencies of the MKT, there is a need for a smaller below battalion (company level) level heat on the move UGR-H/S food preparation capability for initial phases of deployments involving extended and mobile combat operations. This limited capability component will provide the capability to build upon a higher battalion level equipment configuration with enhanced capabilities to include UGR-A rations and other ration components.

A need exists to develop alternative sources of power and technologies that are more efficient, less complex and more reliable. These technologies may include a shift from flame/electrical based food preparation technologies to a central thermal fluid (TF) heating capability which supplies heat to appliances with alternative technologies such as co generation, thermoelectric, solar power and central thermal fluid technology to produce the heat & electrical power for appliances. 

Containerized Kitchen Recommended Future Capabilities

· Capability for a more efficient heat transfer to reduce fuel consumption and provide a cooler and quieter work environment

· Commercial appliances which simplify production processes, increase production throughput, reduce 92G workloads, provide greater flexibility in meal prep and improve ration quality as served 

· Improved ventilation, heat provided at foot level

· Onboard sanitation center

· Capable of being transported by HEMTT LHS

Mobile Kitchen Trailer Recommended Future Capabilities  

· Capable of being augmented with other battalion assets to support 800 soldiers

· Capable of set-up and operation within 45 minutes; meal prep and serving within a three hour period; and disassembly and pack-out for transport within 45 minutes

· Include sufficient appliances e.g., grill, roast, fry, bake and boil food for both UGR-A and UGR-H/S type rations

· Include sufficient space for meal prep

· Include running hot water

· Adequate environmental protection, ventilation, climate control in basic hot and cold

· Capability to contain and transport hot meals to remote sites

· Self contained quiet onboard power generation/cogeneration

· Compatible with planned and future transportation assets

· Capable of being augmented or include facilities for dining 200 soldiers

Mobile Kitchen Trailer Replacement -Desired Future Capabilities
· Compatible with planned and future transportation assets

· Capable of being augmented or include facilities for dining 200 Soldiers (based on maximum kitchen capacity of 400 and 2 seatings).

· Capable of being augmented with alternative energy sources, e.g., heat and electric from solar and waste to energy conversion
· Appliances can be downloaded for use in buildings
Assault Kitchen (AK)

The AK provides the capability of a lightweight, highly mobile heat on the move field feeding platform to quickly feed hot UGR Heat & Serve meals to forward-deployed, fast-moving war fighters and across the complete spectrum of potential operational deployments.  The AK will deliver a heat-on-the-move capability to the field, feeding up to 250 Soldiers in 90 minutes in one location, or the feeding of smaller dispersed groups in multiple locations to include 500 or more Soldiers or group meals daily in multiple locations.  The AK can be set-up to provide feeding in 15 minutes or less with two trained Food Service Personnel. The AK will be equipped with a Multi-Ration Heater (USAF) that leverages the Tray Ration Heater System (USMC), insulated food and beverage containers, and work table.  The AK heater tank will operate for 10 hours on 5 gallons of fuel. The portable, stainless steel water tank heats up to 18 UGR Heat & Serve tray packs, 15 No. 10 food service cans or a combination of the two in 30-45 minutes. The AK is limited to heating UGH H&S trays or #10 cans of food, and has no capability to prepare a Line Item A or UGR A ration meal.  This system is based on the old USMC tray ration heating system. The current AAO is 1,992. 

The cargo HMMWV is the transportation platform for movement of the AK. It can accommodate the AK kitchen components which include: six insulated beverage containers, three pan carriers to keep food trays warm, five insulated food containers, a 5-gallon fuel can, fire extinguisher, utensil box, maintenance kit for the ration heater, and a ration heater to prepare UGR-H&S rations.  The trailer can hold eight water cans, an ice chest, three tables, cargo netting to hold UGR-H&S boxes, stock pots, 4 MBUs, a cradle for use in preparing hot beverages and an awning to cover the serving area during bad weather.  

Assault Kitchen Required Capabilities (Needs)

· The AK requires a  current fielding plan 
· 417 of 1992 funded through FY 11 (21%), requires additional funding to fully field to the AAO

· Availability of fielding the HMMWV and trailer beyond SBCTs is questionable
· Ability to prepare UGR-A full rations up to 150 personnel
Integration of Future Field Kitchen - Desired Capabilities

Future Field Kitchens must be capable of supporting the needs of a wide variety, type and size of units. For example, some units may be authorized one larger Future Container Kitchen and other units multiple or smaller versions of the Future Container Kitchen depending on the total number of Soldiers supported. Other tactical units may be authorized a Future Assault Kitchen to facilitate the earliest possible transition to feeding group hot meals during highly mobile operations. 

In addition to being capable of meeting unique mission requirements and incorporating emerging new technologies the Future Field Kitchen(s) design should consider a System of Systems approach that provides for inter-operability and commonality of operating systems, standard spare parts and maintenance procedures. Proposed future kitchens need to be developed and fielded as an integrated field feeding system and not solely as separate independent kitchens. Future Field Kitchens designed to component level, and to integrate and operate together may be capable of complexing to effectively support consolidated feeding operations. The System of Systems concept for Future Field Kitchens would provide for maximum operating compatibility, efficiencies and effectiveness whether operated independently or as a complex. 

Design requirements for a Future Field Kitchen System of Systems concept are: 

· Interoperability. Designs should consider common operating systems to facilitate efficiencies in equipment training, operating techniques and procedures, and safety concepts. 

· Sustainability. Designs should consider interchangeability and commonality of standard parts and equipment maintenance requirements. Mobility and transportation issues of common prime mover platforms and trailer requirements should also be considered. 

· Complexing. Design should consider the need to be able to combine Future Field Kitchen assets. Design should allow for easily building a multi-kitchen complex when necessary to support a large consolidated feeding operation. 

· Innovation. Design plan should provide for easily adapting and integrating future emerging technology. Some example to be considered would be solid and liquid waste procedures; and alternative fuel and power requirements to include solar and thermal technologies. 
· Ability to remove appliances from Kitchen for use in buildings when deployed.
Future Combat Vehicle (FCV) Crew Sustainment Concept 

· Provides FCV crew with the capability to heat/chill water for meals/beverages and limited personal hygiene and provide a re-hydration/heating capability for dehydrated meals

· Provides a self-contained meal/beverage capability for the Warfighter

· Leverages TARDEC novel water generation/reclamation technology

· Provides high quality meals in minutes

· Provides chilled or heated beverages

· Reduces weight and cube by 75% and 50% vs. MRE

· Allows Warfighter to consume meals within FCV

Gap/Shortfall: In the past, lack of requirements documents have prevented or delayed timely technology transitions and upgrades/insertions. DoD CFREP funding is provided by Army as Executive Agent under DoDD 3235.2E. The major objective of this program is to provide joint service combat feeding solutions. Historically, the DoD CFREP has been viewed as a convenient bill payer by the Army disrupting and/or delaying the transition of solutions to technology gaps.

General Field Feeding Equipment shortfalls are listed below.

Kitchen Company Level Field Feeding - Enhanced 

· KCLFF-E may not provide adequate capability for highly mobile combat units with remote site feeding requirements. 

· The KCLFF-E provides all UGR H&S and only provides limited A ration meal support. It also has an excessive amount of components.  There is a need to include a heat on the move capability to better support units across the whole spectrum of potential operations. 

· The KCLFF-E was never fully fielded and the vehicles issued were used by the unit leadership for other missions.

· Doctrine was not followed or enforced regarding this system by unit leadership.

Assault Kitchen

· H&S capability only
· The AK does not have a current fielding plan (Initial distribution has been determined)

· 417 of 1992 funded through FY 11 (21%)

· Availability of fielding the HMMWV and trailer beyond SBCTs is questionable
· Inability to prepare full menu of UGR-As
Containerized Kitchen

· Requires separate food sanitation center

· Excessive heat generated by MBU

· 704 of 742 funded through FY 13 (95%)

· Only 290 fielded throughout the Army (as of October 2006)

· Production funded at minimum sustaining rate

· Lack of 5 ton FMTV availability for fielding of Modular Force increases lagging CK fielding

Mobile Kitchen Trailer

· Designed to be pulled by the obsolete 2 ½ ton truck. The Light Medium Tactical Vehicle (LMTV) has a wider wheel base and generates tracking and tipping problems.  The MKT is over weight, is equipped with obsolete wheels and experiences roll-over incidents because of tracking problems.  
· MKT fielded since 1975, inadequate funding to reset aging equipment.

· MKT now weighs 50% more than when initially fielded and is grossly overloaded (over 3 tons GVW on a 1 ½ ton trailer).  The M109 trailer has obsolete wheels (split rim) and does not travel well behind the standard LMTV causing frequent rollovers.
· Separate Food Sanitation Center

· Open flame burners (Heat stress; Combustion products; Low efficiency)

Given the desire for frequent cook prepared group hot meals as soon as possible; there are significant adverse logistical, transportation, and force protection impacts associated with delivering hot group meals from large central battalion level kitchens down to remote company or smaller size units.  Examples of logistical impacts and deficiencies generated by current AFFS kitchens, operations, and capabilities include: large battalion level kitchens, large field feeding section logistical footprints (required equipment and transportation assets); lack of small footprint heat on move capability to provide group hot meals to units during high mobility tactical operations and to provide all remote elements group hot meals sooner/more often, large unit level transportation impacts generated by current AFFS to distribute remote group hot meals, adverse logistical impacts generated by large water requirement and field feeding waste stream. 
There is currently a lack of a highly mobile small logistical footprint field feeding capability for company level (or smaller) group feeding operations to facilitate earlier introduction of group rations to reduce/eliminate the need to distribute group hot rations from large battalion level kitchens and the associated adverse logistical, transportation, and force protection impacts to transport/dispose of waste.

The predominate dependence on battalion level kitchen operations and lack of any on the move food preparation (heat on the move) capability limits the ability to provide any group hot meals to anyone during highly mobile tactical operations, or to efficiently provide frequent group hot meals to remote elements in many situations.

Rationale: The DOD Combat Feeding Program is a viable program that is forward looking and fully capable of applying the latest technological solutions in improving the effectiveness and efficiency of the Combat Feeding Equipment Systems. The DOD Combat Feeding Program provides state-of-the art combat food service equipment and systems for the Warfighter, through extensive research, development and leveraging with industry.  These systems are essential to the Warfighters ability to operate effectively and efficiently on the battlefield; regardless of location, environmental extremes, or mission requirements. DOD CFREP funding is provided by Army as Executive Agent under DODD 3235.2E. The major objective of this program is to provide joint service combat feeding solutions. Historically, the DOD CFREP has been viewed as a convenient bill payer by the Army disrupting and/or delaying the transition of solutions to technology gaps.
The Army presently utilizes primarily battalion level kitchens.  These large kitchens and associated authorized equipment generate large unit level logistical footprints and transportation asset requirements.  Given the combatant commanders desire for frequent cook prepared group hot meals as soon as possible; there are significant additional adverse logistical, transportation, and force protection impacts associated with delivering hot group meals from large central battalion level kitchens down to remote company or smaller size units.  These adverse impacts delay/limit the frequency of group hot meals for elements operating away from the field kitchens. 
Gap 3 (MHE not available at FSC level to receive, store, and handle palletized rations.)
Gap 4 (MTRCS designed to store mixed fresh, chilled, and frozen rations.  534 of 4432 MTRCS (12%) have been funded through FY13.)

Capability Assessment: High Risk

Current Capability:
The current Army Refrigerated Container System (RCS) in use consists of a 9,000 BTU refrigeration unit and an 8’x8’x20’ ISO insulated container with 800 cu ft of storage space. A 10 kW Tactical Quiet Generator provides electrical power for the refrigeration unit and interior lighting. The RCS provides mission-critical refrigeration capability at forward areas for military units. The electric refrigeration unit can be set to either refrigerate or freeze. It is used to transport perishable rations for field feeding units or remains for hospital and mortuary affairs units. Current refrigeration is not available at the Field Feeding Section level.  

Class I Distribution at the Operational level (Division/Corps/Theater) 

The majority of Class I subsistence is shipped from CONUS or other locations around the world in commercial carriers’ 20 or 40 foot containers to the AOR and may be throughput directly to a unit location. These commercial shipping containers are owned by a commercial vendor / carrier, and upon receipt at your class I operation, should be off-loaded and returned to the sending activity as fast as possible.  During the initial stages of OIE/OEF, 20 foot reefer containers were not available and the supply of 20 foot dry containers were quickly exhausted.  As a result, 40 foot ISO containers were predominately utilized for Class I distribution. 

The Class I mission in a theater of operations is essentially performed by 1 or more Subsistence Platoons falling under the TSC which will direct their early operations. 

The Theater and Corps/Division Subsistence Platoons are identical in organization. The Theater Subsistence Platoon has the capability to distribute bulk Class I to the Division/Corps Subsistence Platoon in the Sustainment Brigade which will configure the loads.  Until all MHE enablers have been fielded in adequate numbers to the Field Feeding Sections and the Subsistence Platoons, or operate out of large base camps, as are currently done in the AOR today, continued operation of Ration Break points will be required. 

The advantages for the Theater Subsistence Platoon shipping in bulk is four fold:

· Reduces the number of configured loads required to be built in one place

· More efficiently uses the limited transportation assets available

· Most effectively supports large base camp operations like we see in the AOR today  

· Allows the Corps/Division subsistence platoon to potentially have a 72 hour turnaround from the order placement to receipt for its customers. If loads were to be configured at the Theater level for Maneuver BCTs orders would have to be placed more than 7 days in advance.  On a fluid battlefield a 72 hour turnaround is desired due to the fact that missions change and commanders want “A-Rations” for their Soldiers as often as conditions permit.

Class I Distribution at the Tactical Level

3ea 92A10 with a forklift are assigned as ration handlers in the General Supply Section of the Supply Platoon in the Distribution Company of the Brigade Support Battalion (BSB).  The distribution of rations arriving from the Subsistence Platoon of the Sustainment Brigade is via configured loads built to support each primary field kitchen (CK/MKT) but due to a lack of a refrigeration capability will likely be in bulk to a RBP operated by the 3 92A of the BSB and augmented by a team of 2ea 92A from the Supply Platoon.  These soldiers will break bulk rations for each primary field kitchen.  When perishables are being consumed the RBP will issue to cooks coming from the kitchens.  When no Perishables are being issued they ensure the loads which come in are properly configured for the primary field kitchens or build the loads themselves for distribution to each primary filed kitchen.  

Future Multi Temperature Refrigerated Container System - MTRCS

The MTRCS concept for unit level Class I re-supply is a radical change from that for Army legacy forces. The total quantity of resources (MTRCS, PLS, CROPS, HEMTT LHS) required to execute this concept have not been adequately (“modeled”) documented for Phase IV operations.  

· Modeling and experimentation needed to determine exact requirements to meet the needs of the Modular Force
· BOIP has not yet been approved

· Only 534 of 4432 have been funded through FY 13 (12%)

· Large HEMTT LHS prime mover requirement which may lack future funding

Required Future Capability: Adequate distribution and MHE enablers to support assembling and processing configured loads of perishable and non-perishable Class I (Subsistence) items to facilitate their unopened throughput down to the most forward Class I supply activities.

Capability to distribute and store mixed loads of fresh chilled produce and frozen cargo on the move or in a stationary location using a high efficiency insulated container system.

Future Multi Temperature Refrigerated Container System - MTRCS

The MTRCS will replace the single-temperature refrigerated containers (LIN C8554l), will reduce the known shortfall in refrigerated containers, and will meet the newly identified operational need for multi-day replenishment of subsistence. Three developmental prototypes were tested at Aberdeen Testing Center (ATC) in FY 06-07. The MTRCS is a highly mobile, multi-temperature, HEMTT/PLS transportable ISO refrigerated container system with the capability to distribute both perishable and semi-perishable subsistence on a single platform throughout the battlefield. The AAO is 4432.

The MTRCS is a single refrigeration unit 8’x8’x20’ ISO container with multi-temperature capabilities. It has high efficiency insulation allowing for maximum internal volume. The MTRCS has a moveable partition which allows for the compartment volume to be adjusted to the load (i.e., 25% frozen, 75% refrigerated; or 75% frozen, 25% refrigerated; or 100% frozen or 100% refrigerated). The MTRCS will have the capability to deploy fully stocked with perishable food and to maintain products in a serviceable condition for 12-hours without power, should power or the refrigeration unit fail to operate. The primary use of the MTRCS is to provide a mobile multi-temperature refrigerated container system that will distribute and store mixed load shipments from fresh chilled produce to deep frozen cargo in maneuver brigade combat teams and sustainment brigade subsistence platoons. The MTRCS is a configured load distribution enabler, providing the flexibility of transporting fresh and frozen products simultaneously resulting in more efficient ration distribution.

Future Multi Temperature Refrigerated Container System – MTRCS (Needs)

The MTRCS concept for unit level Class I re-supply is a radical change from that for Army legacy forces. The total quantity of resources (MTRCS, PLS, CROPS, HEMTT LHS) required to execute this concept must be adequately modeled through simulations and experimentation to determine exact requirements to meet the needs of the future force.

· Modeling and experimentation needed to determine exact requirements to meet the needs of the Force are being conducted in FY08 by CASCOM, the Quartermaster Center and School and Product Manager Force Sustainment Systems. 
· There is a need to fully develop/approve the BOIP 

· Once definitive requirements are determined, there is a need to fully fund the MTRCS to the AAO

· Large HEMTT LHS prime mover requirement which will require future funding

Gap/Shortfall: Inadequate distribution and MHE enablers to support assembling and processing configured loads of perishable and non-perishable Class I (Subsistence) items in Theater and Corps/Division Subsistence Platoons.
Lack of organic capability within Subsistence Platoons to distribute and store mixed loads of fresh chilled produce and frozen cargo on the move or in a stationary location.

The MTRCS and its supporting MHE enablers are in varying stages of the acquisition process and until they are fielded and exposed to actual operational requirements, the ability to meet required future capabilities is questionable.  
These issues are currently being addressed in the Quartermaster Support Company Force Design Update which was approved by Army G-3 in March 2008.
Rationale: The Subsistence Platoons of the Theater and Corps/Division Sustainment Brigades were equipped to support FORCE XXI and its ration break points and have not been appropriately updated to provide equipment to support the capability to configure loads. This capability requires additional MHE and distribution enablers that include the HEMTT-Load Handling System (LHS), Palletized Loading System (PLS) Trailers, the Container Roll In/Roll Off Platform System (CROPS), and 4K, 10K, and 50K (RTCH) forklifts.  
Subsistence Platoons currently do not have the capability to distribute and store mixed loads of fresh chilled produce and frozen cargo on the move or in a stationary location. The Multi-Temperature Refrigerated Container System (MTRCS) is being developed to provide this capability and is scheduled to be fielded in the 1st Quarter of FY 2009.  When the Army moves beyond operational rations to the expanded 28 Day CONOPS menu, it must be augmented by commercial refrigeration due to increased in subsistence quantities.
Gap 5 (Class I storage containers cannot self-regulate temperatures in response to sun exposure.)
Gap 6 (Tampering with Class I containers can occur during storage and movement without detection.)
Operational Risk: Medium 

Current Capability: The storage of Class I (Subsistence) items is based on the spoilage characteristics of the items and whether they are non-perishable or perishable items.  Storage platforms may be fixed/permanent facilities, tentage, or semi-fixed/temporary facilities. Pallets/dunnage are normally used to keep items off the ground and reduce the risk of infestation and sanitary compromise.  Containerized storage, refrigerated and non- refrigerated, is provided in ISO containers from the 20’ and 40’ family of containers, and refrigeration units such as the RCS 9,000 BTU unit.
Required Future Capability: There is a need for a capability to maintain non-perishable Class I, UGR, MRE and other nonperishable Class I (Subsistence) items at or below 80F using alternative power generation sources/passive technologies that reduce the effects of solar radiation. There is a need for an automated capability to protect and detect product tampering, acts or terrorism, theft, sabotage, and other risks for Class I (Subsistence) items during storage and distribution.

Gap/Shortfall: There is currently a lack of a low cost passive capability to lower Class I storage container temperatures levels to reduce the effects of solar radiation.  There is a need to detect tamper events occurring during the storage and distribution of Class I (Subsistence) items.

Rationale: Refrigerated storage of perishable rations is achieved through the use of refrigeration systems that are powered by diesel engines.  Overall, diesel engines require little maintenance, however they use large quantities of fuel.  Diesel driven technology has reached the peak of its development and technological maturity.  The AFP is totally dependent on these forms of power to produce refrigeration capability.  The use of alternative refrigeration systems employing alternative power sources should be explored in order to achieve the reduction in demand called for in TRADOC Pamphlet 525-66.
Annually, the Department of Defense procures, transports, and stores more than 40 million units of the Meal Ready-to-Eat (MRE).  The shelf-life of these, and other semi-perishable items (Unitized Group Ration - Heat and Serve (UGR-H&S), First Strike Ration, etc.), is highly dependent upon the storage temperature. When stored at temperatures of 80°F and below, the shelf life of the MRE is no less than 3 years.  However, when stored in standard 20’ ISO containers in environments such as Iraq where ambient temperatures can reach 120ºF and container temperatures can reach 160ºF, reducing shelf-life to only one month.  As a result, the Army has incurred large inventory losses due to food spoilage, with costs approaching $50M per calendar year.  Rations could be stored in conventional refrigerated containers; however the cost of leasing those containers, as well as fuel and maintenance costs would be prohibitive.  
Gap #7 (FSC-2 generates grey-water and requires the use of disposal pits for grease and food waste)

Gap #8 (FSC-2 requires significant manpower, secondary equipment, fuel, and space  to operate)

Operational Risk: Medium
Current Capability: FM 21-10 outlines procedures for proper waste management and disposal capabilities. Proper food waste management techniques and capabilities are required to reduce the volume and significant logistic footprint of solid and liquid wastes generated.  Previous studies show that solid waste is generated at a rate of 3-4 lbs per person per day for field exercised, short-term deployments, and steady-state base camp operations; 80% or more of this is generated by food-service operations.
  A typical maneuver battalion or Force Provider complement of 600 Soldiers will produce about 2000 lbs of solid waste per day.  The solid waste study at Fort Polk characterized the waste stream as follows: 41% food waste, 38% paper and cardboard, 12% plastic, 3% metal and glass, 6% other.  
Food Sanitation Center-2 (FSC-2)  The FSC-2 is a three sink sanitation process with water heated by the Modern Burner Unit (MBU). The FSC-2 consists of 3 each National Sanitation Foundation compliant sinks, drying/storage racks, work tables, a drain table, a grease separator and a Carbon Monoxide (CO) monitor.  The FSC-2 is housed inside a Modular General Purpose Tent System.  Previously fielded systems have been upgraded with the Modern Burner Unit (MBU). The FSC-2 provides sanitation at field feeding platforms, for food preparation, storage and distribution equipment, in order to maintain troop health and readiness through the meeting of preventive medicine regulations.  The FSC-2’s larger sink capacity and simplified drainage system provide field kitchens improved sanitation standards in support of the Warfighters.  The FSC-2 with its MBUs significantly improves safety by eliminating the legacy force gasoline burning M1963 Immersion Heater.  
The FSC-2 supports field kitchens with the enhanced capability to clean and sanitize food service equipment and control the field kitchen grey-water to avoid food-borne illness and protect the health of the soldiers in the field.  The FSC-2 is found at all levels on the battlefield from forward combat battalions (Infantry, Artillery, Armor, etc) to company field feeding sections at the Corps level. One FSC supports the Containerized Kitchen (CK) and Mobile Kitchen Trailer (MKT).  

The AAO will be fully funded by FY 08. 1,993 of 2,831 have been fielded throughout the Army. 

Required Future Capability:  There will be a need to reduce the logistical footprint of field sanitation equipment; minimize the potential for food-borne illness and improve safety for the Warfighter. Also, there will be a need to modernize the sanitation function adopting technology which: 
· Mitigates of combustion by products to improve worker safety

· Reduces water usage and disposal in grey-water treatment

· Reduces sanitation function workloads in order to conserve and consolidate fuel resources

· Minimizes the grey-water and solid waste footprint.
· Uses pressurized water to reduce labor in sanitation process and improve hand-wash capability

· Uses containerization or trailer-mounting of FSC to improve overall cleanliness and reduce set up time

· Uses a more efficient self-powered system requiring only logistics fuel (diesel/JP8) as an energy source. 

Gap/Shortfall: The need for proper management of waste in combat has been recognized for generations; however, field waste management has not advanced much in the last hundred years. Combat waste is generally collected and removed, burned, or buried. Traditional environmental compliance methods only reduce the waste through treatment, and will not eliminate it. There is a lack of any current capabilities or methods to effectively mitigate the large adverse logistical, transportation, environmental, health/safety, and force protection impacts generated by and associated with the large solid waste stream created by field feeding operations.
With recent major deployments to include Desert Storm, Bosnia, and OIF/OEF, the rapid transition to stationary base camps, FOBs, and associated force protection issues magnify the importance of required capabilities to effectively utilize/convert and reduce/mitigate the combat waste stream impacts. For example, the volume of the generated field feeding waste is estimated at 2-3 times the volume of received rations.  As a result, offsite disposal/treatment solutions generate 2-3 times as many truck loads or truck missions as they are required to deliver the actual rations.  The additional truck driver workloads and transportation missions along with all the logistical and force protection issues required to convoy any waste to other sites was considered in assessing the risk level. 
(Materiel) Existing field food sanitation equipment, requires significant resources to operate (including water, equipment, fuel, space) and presents environmental hazards (generation of greywater, disposal pits containing grease, and food wastes).

· Large logistical footprint

· Current ground/tent based Food Sanitation Center is not highly mobile

· Combustion by products present potential safety hazards, burner exhaust can accumulate in the tent if not properly ventilated 

· Large water usage

· The Food Sanitation Center was developed to reduce the logistical requirements of food sanitation, but it still relies on MBU burners with an associated electrical generator

· Each sink is heated from below by diesel/JP8 fueled MBU burners. Using open burners is inefficient and uncomfortable for the operators

· The MBU burners require about 90 Watts of electrical power each, which must be supplied by a diesel powered generator, adding to the logistical burden of field kitchen operations

Rationale: Existing field food sanitation equipment, requires significant resources to operate (including manpower, water, equipment, fuel, space) and presents environmental hazards (generation of greywater, disposal pits containing grease, and food wastes). 
Gap 9 (Increased percentage of contract dining facility degrades daily training opportunities.)
Gap 10 (Collective field-feeding training is not being conducted IAW quarterly training requirements.)
Gap 11 (Tactical food service equipment not used at JRTC or OEF/OIF deployments.)
Operational Risk: Medium
Current Capability:  The AFFS meets the following objectives: (1) Establishes a proactive training environment and the continued development of doctrine and concepts for field feeding and Class I support. (2) Provides basic planning guidance for field training for both medical and non-medical units. Personnel are trained to operate effectively within the AFFS.  Training is aimed at the individual’s job requirements, level of responsibility, and team building. Training includes a working knowledge of the operation, maintenance of MTOE equipment, planning, subsistence requisitioning, receipt and storage of subsistence, accountability, issue and distribution procedures, safe food handling, preparation and serving, environmental stewardship responsibilities, sanitation procedures, and retrograde operations.
On a daily basis Soldiers operate and manage garrison dining facilities around the world in support of their MOS and Army Food Program mission (provide three quality meals per day to Soldier/diners). The garrison dining facility is the Army’s operational training base for food operations Soldiers and is vital in maintaining their MOS proficiency and relevancy to the force.
The ACES Directorate of Training (DOT), operating under the authority of U.S. Army Training and Doctrine Command and the U.S. Army Quartermaster Center and School, trains approximately 5,500 Soldier cooks each year. While the majority of this training occurs during Advanced Individual Training (AIT), ACES DOT also conducts:

· The Food Service Non-Commissioned Officer Basic Course

· The Food Service Non-Commissioned Officer Advanced Course

· The Warrant Officer Basic Course

· The Warrant Officer Advanced Course

· The Food Service Management Course

· The Advanced Culinary Skills Course

The ACES DOT conducts the annual culinary arts competition, where U.S. Army units stationed around the world come to Fort Lee to compete in culinary skills. A key objective of the U.S. Army Culinary Arts Competition is to continually raise the standards of culinary excellence and professionalism in Army food service training to the Soldier.

As the trend towards contracting of Army dining facilities continues, the Army needs qualified and certified personnel to ensure the Army receives the full expected benefit from contractors. ACES Concepts, Systems, and Policy Division manages and instructs the Contracting Officer’s Representative (COR) Food Service Certification course; training and certifying many Army personnel in food service contracting each year, to include over 550 in the last two years alone.

Required Future Capability: There is a required capability to maintain the technical proficiency of food Service personnel through the availability of adequate garrison training platforms and field training opportunities. 

Gap/Shortfall: There is currently a lack of adequate training opportunities to maintain the technical proficiency of Food Service personnel through the availability of adequate garrison training platforms, field training opportunities, and current contingency operations in the AOR. Skills required to operate and maintain food service equipment are declining due to the lack of realistic field training exercises using organic field feeding equipment. Recent reports from ACES Food Management Teams (FMAT) have noted that training of assigned food operations staff is well managed in some dining facilities, but more of a paper exercise in others. In some Army facilities, no real effort is being made to further train the assigned staff. This trend was noted in both military and contractor-operated dining facilities and directly affects 92G tactical field feeding skills. Formal, on-the-job training of Army food service specialists and contract cooks is an area that needs improvement.

The Joint Readiness Training Center (JRTC) has been using MREs to prepare units for OIF and OEF. Training tactical field feeding and Class I distribution during unit rotations is currently non-existent. As presently in the AOR, Class I operations at JRTC are contracted to replicate the Kellogg, Brown, and Root (KBR) services provided on most Forward Operating Bases (FOBs) in Iraq and Afghanistan. Soldiers feed out of a hardstand facility w/ contracted cooks on their respective forward operating base (FOB) in the box. Those units that establish remote sites and patrol bases normally go to a straight meals ready-to-eat cycle and occasionally supplement with prepared rations in insulated food containers.

Currently at contractor operated dining facilities in the AOR, 92Gs are performing other duties (force protection, truck drivers, work in the SA, etc.). A small percentage of 92Gs are performing duties as contractor officer technical representatives (COTR) in contract LOGCAP dining facilities. Approximately 30% are performing a tactical field feeding mission at forward operating bases or MKT sites. There is a concern that the Army may lose a skill set that may be required in future contingencies (at least for initial entry forces). Additionally, Subsistence platoons are not being trained in their wartime mission.
Rationale: There is currently a lack of adequate training opportunities to maintain the technical proficiency of Food Service personnel through the availability of adequate garrison training platforms, field training opportunities, and during current contingency operations in the AOR.
Gap 12 (Assignment to BSB Security Plans and Operations (SPO) for 922A Food Service Technician does not adequately develop officers for Food Service Advisor position.)
Gap 13 (Consolidation and conversion of garrison dining facilities limits the supervisory and management experience of 92G30/40.)
Operational Risk: Medium.

Current Capability: Managing, coordinating and supervising Army Food Service operations is primarily performed by Food Service Technicians (922A) and Senior Non-commissioned Officers (92G). Efficient subsistence planning, management, coordination, and supervision require close coordination by personnel at all levels of command that have different areas of responsibility. Specific duty positions involved with planning and directing subsistence operations in support of training exercises and operational deployments include: 

Commander. The commander is responsible for the field food service operation of his unit. His duties and those of other food service personnel are described below.

· Ensure the unit has all authorized field kitchen equipment listed in the MTOE, TOE, the DA equipment and authorization and usage program, and applicable CTAs.

· Ensure that authorized administrative, medical, field sanitation teams, and supply personnel are available and trained. 

· Ensure that the unit basic load, as prescribed in AR and Army Command (ACOM) or Army Service Component Command (ASCC) policy, (a minimum of three days supply of operational rations) is on hand or available in group storage. 

· Ensure that adequate transportation support capabilities are available to move personnel, equipment, subsistence, ice, water, fuel, trash, and residual rations.  

· Ensure that sufficient KP support is available for field kitchens preparing UGR meals.  

· Request food service technical support to assist the FOS before, throughout, and after the field mission.

· Ensure that personnel data (present-for-duty by service component, remote site feeding, and personnel paying by cash) is provided to the FOS in a timely manner.

· Ensure that all Class I accounts are closed in accordance with the major commands food program policy guidance.  Ensure all government furnished subsistence and operational rations are managed, accounted for, transferred or properly turned –in or disposed of per Army food program regulatory policy.   

Food Advisor, Food Service Technician, and Senior or Chief Food Operations Management NCO. The food advisor may be a commissioned officer, a warrant officer, an NCO, or a DA civilian, depending on the level of operation. The food advisor’s main responsibilities are to advise commanders, assist Class I managers, assist the FOS, and assist in resolving food service-related problems. The food advisor must be familiar with all areas of the AFFS. He must provide assistance in field operations from as early as possible in the planning phase until the mission is complete.

Senior Food Operations Sergeant and Food Operations Sergeant. The FOS is charged with providing the best possible food service support to the Soldiers on the battlefield.  The FOS must know all aspects of field feeding operations.  He must make the most efficient use of assigned personnel, equipment, facilities, and supplies. The FOS must coordinate closely with the commander, food service officer, first sergeant, and the food advisor. He must be involved as early as possible in the operation planning phase. He must continually improve his food service team’s proficiency, by ensuring that all assigned personnel are properly trained to work as part of the team.

Food Service Personnel. The AFFS provides food service personnel (cooks) to prepare all meals in the family of rations (METT-TC dependent). Staffing is based on the established feeding standards provided in AR 30-22.  Cooks are consolidated or assigned at battalion level as follows:

· For Maneuver Units (HBCT, IBCT, SBCT).  In the Forward Support Company (FSC) of each battalion and in the Brigade Support Battalion for the BSB, Brigade Headquarters (HQ) and Brigade Troops Battalion.

· For Support Units (Sustainment, Fires, Aviation, Battlefield Surveillance Brigade (BFSB), Maneuver Enhancement (ME) ).  In the FSC of each battalion, in the BSB and in each modular unit that falls under a sustain BCT HQ.

Subsistence Platoon Leaders. Subsistence platoon leaders are responsible for directing and controlling platoon operations related to receipt, storage, subsistence configuration (for unit piles), issuing, shipping, and accounting for subsistence supplies. Their specific duties vary depending on the location of the unit and the quantity and type of Class I supplies.

Ration Distribution Sergeants. Ration distribution sergeants are responsible for operation of Class I points at all levels, to include operation of the tactical Class I system (manual or automated). They are responsible for acquisition, receipt, storage, ration configuration, shipments, and accountability for subsistence and HCPs. They supervise inventories and recommend resupply levels. Also, they supervise the transshipment of rations throughout the Theater. Ration distribution sergeants are also responsible for computing tonnage requirements and loading plans for Class I manager.

Required Future Capability:

There is a need for proficient and proactive 92G Non-commissioned Officers that are confident and capable of leading and managing DFAC food service programs and field feeding operations. There is a need to ensure availability of adequate DFACs to promote the management and leadership development skills of 92G Non-commissioned Officers and to support their personal and professional development.

Gap/Shortfall: 
Force Structure: 

There is currently a 922A Food Service Technician (WO1) authorized in the SPO Section of the BSB. The BCT is also authorized a 922A Food Service Technician (CW2) who serves as the Brigade Food Advisor. There has been some concern that the Class I mission for the BCT does not justify two Warrant Officer (WO) authorizations. There is also concern that the effectiveness of the WO in the BSB may be reduced by the assignment of additional duties that are not related to Class I operations. If the SPO assignment is the first for a 922A, then he/she may not receive adequate experience to function later on as a Brigade Food Advisor. 

Training

Consolidation of dining facilities has reduced the number of opportunities for a senior Non-commissioned Officer to be assigned as a manager of a dining facility or food program. This has 2d order affects on the proficiency of NCO management skills in a tactical field feeding environment. The consolidation of DFACS from company sized facilities into larger battalion and brigade sized facilities, while reducing installation operational costs, has reduced opportunities for 92G Sergeant First Class  to perform DFAC NCOIC duties which are critical in maintaining and enhancing planning, managing, coordinating, and supervisory skills in a garrison and tactical field feeding environment. Additionally, conversion of DFACS from military to full service contracting further reduces the opportunity for Senior NCOs to perform supervisory duties. As of December 2006, 47% of all Installation Management Command (IMCOM) dining facilities are operated under the terms of full food service contracts. 

Rationale: The planning, management, coordination and supervision of food service operations is the primary responsibility of the 92G Non-Commissioned Officer (SSG-SGM) and the 922A Food Service Technician. Overall, the 92G and 922A structure by grade is adequate to support the doctrinal feeding mission and to perform the food program management requirement at the various staff levels (BCT, DIV, CORPS, ACOM, etc.). However, there are gaps/shortfalls noted below in: the 922A Food Service Technician in the SPO section of the BSB; and shortfalls in opportunities for 92G Senior NCOs to maintain planning, managing, coordinating, and supervisory skills. 
Gap # 14 (There are currently no organic field feeding sections in the FBCT.)
Gap # 15 (MARC 92G staffing criteria are inadequate to actual field feeding workloads based on Natick’s field data collection and emerging field feeding enablers.)
Operational Risk: Medium Risk

Current Capability: Field Feeding Sections provide the capability of preparation, distribution and serving of meals at the point of consumption. Cooks (92G) prepare all meals but serve on-site meals only. The transport and serving of hot group meals at remote sites is not normally performed by 92G personnel (See field feeding capabilities/methods below). The Field feeding sections reside in the HQ Platoon of the Forward Support Company. The section has the capability to prepare, serve and distribute (via LOGPAC) the full range of operational rations METT-TC dependent.  

The AFFS provides food service personnel (cooks) to prepare all meals in the family of rations (METT-TC dependent). Force structure is based on the feeding standards established in AR 30-22.
 Currently, force structure (cook personnel) is sufficient to prepare, transport and serve meals to this standard.  Cooks are consolidated or assigned at battalion level as follows:

· For Maneuver Units (HBCT, IBCT, SBCT).  In the Forward Support Company (FSC) of each battalion and in the Brigade Support Battalion for the BSB, Bde HQ and Brigade Troops Battalion.

· For Support Units (Sustainment, Fires, Aviation, BFSB, ME).  In the FSC of each battalion, in the BSB and in each modular unit that falls under a sustain BCT HQ.

Total Army Cooks Authorized and Assigned as of December 2006

Figure 1 - *Active Component has 587 TDA positions authorized.
	Component
	Authorized
	Assigned
	Percentage of Fill

	Active 

Army
	9,560
	9,213
	96%

	Army 

Reserve
	3,326
	2,874
	86%

	Army 

National 

Guard
	10,828
	8,833
	82%

	Total
	23,714
	20,920
	88%


Background  

An updated Army cook staffing model, developed by U.S. Army Natick Soldier Center, reflects workloads generated by current field feeding operations, group rations, and kitchens.
 The proposed updated unit cook staffing model was developed based on work sampling data covering a wide cross section of Army field feeding situations to include: small to medium to large Army field kitchens, onsite and remote site feeding mixes from 100% on-site to 100% remote site, both MKT and CK kitchens, and for mostly UGR-A rations and some UGR-H/S rations. These field studies show that the new UGR rations and new MBU burners have significantly reduced 92G food preparation and burner workloads.  Compared to the prior group A/B rations and M-2 burners, the reduced food prep and burner work hours equate to about 3 and 2 or 5 total 92G cook positions for a field kitchen supporting 700 Soldiers.

Based on the updated staffing model, current cook staffing levels are accurate for smaller kitchens but too high for larger battalion kitchens with increasing differences as the number of Soldiers supported increases. For divisional combat battalion or Brigade Combat Team (BCT) field kitchens (MARC Codes 21A/31A), the current authorized cook positions for field kitchens supporting 175, 525, and 875 Soldiers each are 6, 15, and 21 respectively. For these same size kitchens, the updated staffing model results in cook staffing levels of 6, 10, and 13 respectively. While the updated staffing model results in the same cook staffing level for kitchens supporting 175 Soldiers, the updated cook model results in a reduction of 5 cook positions (15 to 10) for kitchens supporting 525 Soldiers, and 8 cook positions (21 to 13) for kitchens supporting 925 Soldiers.  Based on this, the estimated reduction in cook positions for the new SBCT force structure is approximately 23% and 12% for the current force structure.

Based on the current 92G MARC criteria, it appears that MTRCS and the new Class I distribution concept should result in most unit field feeding sections being reduced by one 92G position.  The current 92G MARC includes a workload factor of almost one 92G position for unit cooks to pick up Class I stocks at a ration supply point daily.  With MTRCS and the new CASCOM Class I distribution concept, the plan is for brigade transportation sections to deliver Class I stocks to each field kitchen on a 3 day cycle and eliminate this 92G workload.  The new Class I distribution concept suggests the MARC 92G staffing criteria will need to be adjusted to delete this 92G workload which will result in a cut of 1 92G position for most units.

Note: The model described above has not been validated in field trials.  Once MTRCS has been fielded in sufficient numbers (at least 50%), a MARC study will need to be conducted to completely re-look all field tasks performed by 92G cooks.

Field Feeding Capabilities/Methods: Field feeding methods are determined by the availability of equipment, personnel, capability of the logistics system, availability of rations, and total sanitation requirements. Other considerations include the number of personnel to be fed, feeding times, unit mission, and location. The AFFS provides the commander with the flexibility to tailor the field feeding system to the tactical situation and unit mission in both training and operational environments.  For example, some non-divisional units in the corps or echelons above corps may not require rapid mobility. Therefore, the commander may consolidate the field kitchen operations near troop concentrations. Divisional and non-divisional units, which require a high degree of mobility and move often on short notice, can distribute MKTs or CKs to operate in several locations. 

Remote Feeding: Units may send hot meals forward to remote units using insulated food containers.  Providing hot food to Soldiers using this method requires intensive management by commanders and food service personnel.  It is essential that prepared food placed in insulated food containers not be served after the annotated time limit (4 hours after preparation) to preclude food borne illness outbreaks.

Consolidated (Area) Feeding: Feeder units provide support to units in or passing through their area depending on its strength, number of authorized food operations personnel, location, duration of the mission, and other tactical, administrative, and logistical considerations. These supporting units also prepare and ship meals to remote sites when required.  

Meals Prepared Forward or In-Route using the KCLFF-E or AK. When feasible, the battalion may send two cooks forward with a HMMWV and the KCLFF-E or AK to the remote unit location for on-site or in-route hot meal preparation (METT-TC dependent). In most cases, the majority of the food items will be prepared or cooked and packaged at the field kitchen and transported forward with the LOGPAC.  Raw or unprepared foods will be sent forward on the LOGPAC for preparation or cooking by company food service teams to complete the meal. All unitized group ration components can be prepared or cooked at forward locations including beverages, soups, eggs, pancakes, french toast, grilled meats, sauces, and gravies. The FOS must check to ensure that correct quantities of food and equipment are being packed or shipped or carried forward to support unit-feeding requirements. 

Logistical Package (LOGPAC) Subsistence Distribution to Forward Task Force: The LOGPAC method is when resupply elements are organized in the battalion field trains and moved forward daily for routine resupply. The LOGPAC moves along the MSR to the Logistics Release Point (LRP). From the LRP, the company first sergeant controls the LOGPAC and conducts resupply. The unit supply truck normally contains the subsistence (prepared meals, unitized group rations, and MREs). However, special procedures may be required for resupply. For example, a scout platoon may have each truck individually pull off line and move to the prepositioned LOGPAC or it may be resupplied as the platoon repositions between missions. Commanders must be aware of the feeding plan and know their equipment, time, and personnel limitations. The FOS must be included in all LOGPAC planning. Equipment and ration mix must be able to complete the cycle for resupply of the LOGPAC. If equipment cannot be returned in time for cleaning and to send the next meal out, the LOGPAC ration mix must be looked at critically.

Future Combat Systems (FCS) equipped Brigade Combat Team (FBCT)

Sustainment operations for the Future Combat Systems (FCS) equipped Brigade Combat Team (FBCT) will be executed during predetermined pauses in operations and can be effected at different levels within the FBCT. The FBCT uses combat replenishment operations (CRO) at the battalion level, while sustainment replenishment operations 

(SRO) are coordinated at the brigade level. External replenishment operations (ERO) are executed by echelons above brigade organizations and are used to prepare the FBCT for the next mission.

The BSB Sustainment Company’s distribution platoons primarily store and distribute Class III, V, VIII and IX supplies along with water for replenishment operations. The DMC and the medical logistics officer coordinate the distribution of Class VIII. The Sustainment Company holds and distributes the balance of supplies that exceed the organic carrying capability of the platforms and the Combined Arms Battalion support sections. EAB assets normally push Class I, II, IV, VI, and VII supplies directly to the CABs. If it necessary to deliver these types of stocks to the BSB, they are temporarily grounded until the BSB is able to distribute them to the end user. Class II and IV are delivered in unit mission configured loads directly to the CABs or their companies by EAB distributions assets. There are currently no organic field feeding sections in the FBCT. Re-supply of Class I must be executed every two days if it is to be distributed through the BSB to ensure its delivery to the Combined Arms Battalion (CAB) companies before the three days of supply is completely consumed. This margin can be expanded to every 2.5 days if EAB distributes directly to the battalions.

Required Future Capability: There is a need to re-validate current 92G staffing guidance upon introduction of emerging sustainment enablers such as the AK, MTRCS, FSR, UGR-E, the emerging configured load concept enabled by MTRCS, and a redesigned Subsistence Platoon. 

There is a need to conduct further analysis, modeling, experimentation and field trials after fielding of emerging enablers to determine capabilities and shortfalls in the field feeding standard required for the future modular force FBCT.  

Potential Ideas for Future Field Feeding Standards 
· Initial Entry Feeding Standard:  Three quality meals per day.  This would include the Meal Ready-to-Eat (MRE), First Strike Ration (FSR), and the UGR-E with no Field Feeding Equipment.
· CRO Feeding Standard: MRE, FSR, UGR-E with no Field Feeding Equipment.

· SRO Feeding Standard:  Three quality meals per day.  Same as initial entry however the BCT may be able to receive (METT-TC dependent) one hot, cook-prepared UGR-H&S meal (with enhancements when capable) at an SRO if the warfighting commander requests it. An example of the scalability of an SRO has the potential to conduct field feeding with an Assault Kitchen which provides food for 250 personnel every 90 minutes. Required Equipment Enabler:  AK
· ERO Feeding Standard:  Three quality meals per day, with the capability to distribute, prepare and serve the BCT two hot, cook–prepared, meals per day (UGR-A/UGR-H&S) with enhancements at MSO sites (METT-TC dependent). Required Equipment Enablers: CK, MKT, FSC, MTRCS 

Gap/Shortfall: A U.S. Army Natick Soldier Center workload study suggests that there may be potential disconnects between the current authorized 92G staffing levels and actual field feeding workloads. The report provides sufficient data to show that the introduction of the new Container Kitchen, new Modern Burner Unit, and two new group rations, (UGR-A, UGR H&S) have reduced the 92G cook workloads generated by field feeding operations.  Reduced labor requirements are one of several essential factors that must be considered in determining if there is a disconnect between the current MARC staffing levels and actual field feeding workloads.  Workloads will also be influenced by the introduction of emerging sustainment enablers such as the AK, MTRCS, the FSR and UGR-E.  They will also be impacted by the emerging configured load concept enabled by MTRCS and a redesigned Subsistence Platoon. 

Note: The study described above has not been validated in field trials.  Once MTRCS has been fielded in sufficient numbers (at least 50%), a MARC study will need to be conducted to completely re-look all field tasks performed by 92G cooks.  These tasks include: Food preparation, equipment maintenance, ration storage, site set-up and tear down, ration ordering and pick-up, food safety, sanitation, soldier survivor skills and training. 

There are currently no organic field feeding sections in the FBCT. There may be gaps in meeting the field feeding standard for the future modular force FBCT during initial entry operations, combat replenishment operations (CRO), sustainment replenishment operations (SRO), and mission staging operations (MSO).  Further analysis, modeling, and experimentation will be required to determine capability shortfalls.  

Rationale: There are potential disconnects between the current authorized MARC staffing levels and actual field feeding workloads based on Natick’s field data collection and emerging field feeding enablers.
 The new Class I configured load concept enabled by MTRCS, and emerging field feeding enablers (AK, FSR, UGR-E) suggest that MARC 92G staffing criteria may need to be adjusted in the future.

There are currently no field feeding sections authorized in the Future Combat Systems (FCS) equipped Brigade Combat Team (FBCT) and no established field feeding standards for future CROs, sustainment replenishment operations (SRO), and mission staging operations (MSO).   
Gap #16 (Subsistence platoons are not capable of deploying and operating independent of parent organizations in support of a modular force.)
Operational Risk: High
Current Capability: The subsistence platoon provides receipt, storage, issue and distribution of Class I perishable and non-perishable items to supported organizations. The Class I mission is performed by 1 or more Subsistence Platoons depending on the number of personnel being supported or by contracted personnel such as is accomplished by Public Warehouse Corporation (PWC) in support of OIF operations today. 

The Theater and Corps/Division Subsistence Platoons are identical in organization. The Theater Subsistence Platoon has the capability to distribute bulk Class I to the Division/Corps Subsistence Platoon in the Sustainment Brigade which will configure the loads.  Ration Break points will be necessary until all enablers have been fielded (HEMTT-LHS, PLS Trailers, MTRCS and CROPS) in adequate numbers to the Field Feeding Sections and the Subsistence Platoons

Capabilities of the subsistence platoon include: Command and control for assigned platoon and elements; Unit level maintenance on refrigerated vans and vehicles using three maintenance contact teams; Storage of Class I for approximately 24,000 Soldiers; Support for a maximum of eight Class I supply points; Distribution of Class I based on one round trip per day; Processing of Materiel Release Orders (MROs) in support of their customers and loads the distribution trucks for next day delivery;  Receipt, storage, issue and cold storage for perishable items and storage area for dry rations; Five two-man teams to issue perishable rations at divisions/separate brigades/ACRs, and providing the additional manpower necessary for ration break down; Three five-man teams with the three Area Support Platoons to provide a Class I capability; and delivery of refrigerated containers forward. Basis of allocation: one per QM Support Company, TOE 42420F000.

Modularly configured theater subsistence sustainment activities and subsistence platoons provide the personnel and equipment to support the level of subsistence supply required by the AFFS within an operational theater. These organizations are under the operational control of GS companies at the Theater and Corps/Division levels. They provide refrigerated storage and transportation assets to support the theater ration cycle and handle subsistence from the port areas to GS and DS units.  Teams from the subsistence platoons will operate at the DS Class I points. Direct support teams are under the operational control of the supported DS unit commander while operating in the DS unit’s area of operation.  

Subsistence Platoon in the Future Modular Force: 

Subsistence platoons are organized under the Quartermaster Support Company (QSC) in the Sustainment Brigade.  The Subsistence Platoon in the Theater Sustainment Brigade receives bulk rations from the SPOD/APOD, stores them, and distributes them to a Subsistence Platoon in the Corps/Division Sustainment Brigade.  

· In a GS role, rations are transported forward from a Subsistence Platoon in bulk on 20 or 40 foot ISO containers and on leased or contracted refrigerated containers or semi-trailers.

· In its DS role, a Subsistence Platoon builds loads in the MTRCS and on Container Roll-In/Roll-Off Platforms (CROPs) for distribution to its customers.

A subsistence platoon for the Corps/Division Sustainment Brigade will build loads for each Field Feeding section within the Brigade.  These loads are configured based on requirements submitted by each of the BSB Field Feeding Sections.  The configured loads are distributed by the Medium Truck Company (PLS) to each BSB.  Loads configured by a subsistence platoon of the Corps/Division Sustainment Brigade are stored within MTRCS and on CROPs.  MTRCS and CROPs configured loads are distributed by the Distribution Company of the BSB to the individual Field Feeding Sections via HEMTT-LHS and PLS trailer.  After the initial delivery, this process becomes a trailer transfer type of operation.  Should these enablers not be available, a Class I point must be established within each BSB.  (See Figure 2)
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Figure 2
Gap/Shortfall: The subsistence platoon was documented to support FORCE XXI and its Ration Break Points, and has not been appropriately updated to provide the capability to support the future configured loads concept. Subsistence platoons are not manned and equipped with all required enablers to support future configured load building and distribution throughput with no stocks on the ground (RBP) at Brigade level and below.  Additional enablers are necessary to give the platoon the capability to conduct “throughput” logistics which eliminates ration break down points in the Brigade area. Until all required enablers are on hand, the need for ration break points will continue, as will the need to obtain refrigeration capability through costly commercial lease agreements.

Subsistence platoons are not modular in design and scalable in capability to insure that they can support full spectrum combat operations supporting all BCT configurations and all EAB units within the Division, Corps or Theater area of operations. Subsistence platoons are not capable of deploying and operating independent of parent organizations. Subsistence Platoons have never been used at National Training Center (NTC) or JRTC, and have never been deployed in the past (to include OIF/OEF) to support theater or sustainment brigade operations during initial entry operations and follow on operations.  Lack of realistic training for the Subsistence Platoon (SP) is a major shortfall.

Required Future Capability: There is a need for modularly designed and scalable subsistence platoons that can support full spectrum combat operations conducted by all BCT configurations and all EAB units within the theater of operation. There is a need for a capability to deploy and operate independent of the parent organization.

There is a need to use subsistence platoons to support subsistence operations at all Army major training areas to include NTC, JRTC, Military Training Area  Hohenfels, and Grafenwoehr.

There is a need for Subsistence platoons that are manned and equipped with all required enablers to support future configured load building and distribution throughput with no stocks on the ground (RBP) at Brigade level and below.  

There is a need for implementation of the future configured loads concept that will eliminate Class I stocks on the ground and improve throughput to the field kitchen level.  This concept should be exercised at the National Training Centers in CONUS/OCONUS.

Rationale: Subsistence platoons are not manned and equipped with all required enablers to support future configured load building and distribution throughput with no stocks on the ground (RBP) at Brigade level and below.  Additional enablers are necessary to give the platoon the capability to conduct “throughput” logistics which eliminates ration break down points in the Brigade area. Until all required enablers are on hand, the need for ration break points will continue, as will the need to obtain refrigeration capability through costly commercial lease agreements. 

Subsistence platoons are not modular in design and scalable in capability to insure that they can support full spectrum combat operations supporting all BCT configurations and all EAB units within the Division, Corps or Theater area of operations. Subsistence platoons are not capable of deploying and operating independent of parent organizations. 

Subsistence Platoons have never been used at NTC or JRTC, and have never been deployed in the past (to include OIF/OEF) to support theater or sustainment brigade operations during initial entry operations and follow on operations.  Lack of realistic training for the SP is a major shortfall.
Gap 17 (There is no automated Army AIS to track/maintain visibility of any in-theater DS or GS supply point)
Gap 18 (There are insufficient automated Army AIS to track/maintain visibility of in-transit stocks, accept/receive RFID data, or update stock levels as product changes status and enters/leaves a supply point.)
Capability Assessment: High Risk.

Rationale: No Army owned AIS system presently exists to track supply point or in-transit Class I item inventories. Currently, no Army owned STAMIS or AIS is focused on in-theater ITV or Class I asset tracking at DS and GS supply points.  This function is currently done manually or through use of self developed EXCEL spreadsheets. GCSS-A does not currently include capabilities relative to Class I to include RFID tracking. 

Several factors have slowed progress towards achieving full implementation and expansion of the use of high data capacity active RFID currently in the DOD operational logistics environment and reaching full planning capacity and implementation of passive RFID implementation.  Integration of passive RFID data into STAMIS has been a major hurdle.  The diversity of advanced management information systems (AIS) for various commodities and the automated interaction with DLA and supplier AIS make integration difficult, but progress is being made as the passive RFID infrastructure is rolled out incrementally to GS support activities.

Current Capability: Capability to track Class I inventory and determine its quality from the vendor to the foxhole through a DOD Class I RFID technology demonstration.  The capability to read passive RFID tags and generate electronic data interchange  transactions in Standard Army Retail Supply System (SARSS) for shipments and receipts has been demonstrated through a joint DLA/CASCOM project. 

DOD uses RFID-ITV technology to track supplies including subsistence from the time it leaves the factory or depot until it arrives at the lowest supply point.  RFID technology consists of RFID tags that are mounted on shipping containers, pallets or vehicles and Interrogators that “read” the RFID tag ID number once the tag passes within 600 feet of the Interrogator.  ITV technology consists of servers and web sites that capture the subsistence shipping data and allow anyone in DOD with web access to identify, track, document, and control subsistence cargo worldwide. All Class I moving within the Theater will be tracked using RFID-ITV technology.  Class I planners at each level of supply (Theater, GS, and DS) will coordinate with the Distribution planners to use this technology. 

Background: On July 30, 2004, the Acting Under Secretary of Defense for Acquisition, Technology, and Logistics signed a memorandum outlining policy for the use of Radio Frequency Identification (RFID) within the Department of Defense (DOD). The strategy called for DOD components to immediately implement and expand the use of high data capacity active RFID currently employed in the DOD operational environment.  Additionally, DOD components were directed to begin planning for a January 1, 2005 passive RFID implementation.
The Combat Feeding Directorate (CFD) RFID Program continues to explore the expanded use of passive, semi-passive and active RFID technologies to enhance asset visibility, improve inventory management, and provide a higher degree of supply chain security.

With the growth of RFID technology in both commercial and military supply chains, CFD continues to investigate the expanded use of environmental sensors integrated with RFID tags. The extensive experience of CFD in the areas of shelf-life modeling, time-temperature integrators, and biosensors will be leveraged to dramatically enhance the capabilities of this revolutionary technology.

Passive RFID: The CFD Global Asset Visibility Program introduced passive RFID as a technology to potentially revolutionize DOD logistics by providing total asset visibility at the pallet, case, and even item level.  By demonstrating the use of passive RFID in an end-to-end supply chain, CFD laid the groundwork for the DOD policy that mandates the use of passive RFID for asset visibility.  CFD continues to provide advice and assistance to both government and commercial implementers of passive RFID.  A follow-on DLA/CASCOM joint project has demonstrated the ability of passive RFID tags to be read and the data used to generate advanced shipping notices and receipts in both DSS (the DLA depot warehouse management AIS) and SARSS. 

Semi-Passive RFID: CFD also pioneered the use of temperature sensor-equipped semi-passive RFID tags to measure and record ambient storage temperature throughout distribution, and to automatically calculate the remaining shelf-life of combat rations.  Continuing work by CFD will result in the development and deployment of an automated inspection process using this technology and the integration of computer shelf life models with the veterinary food inspection information system. This technology will result in considerable logistics savings by streamlining the inspection process, improving inventory management, and reducing product loss. 

Active RFID: To provide a higher degree of supply chain security for Class I supplies, CFD is exploring the use of RFID-based container security devices, and will follow-on with the integration of bio-chemical sensors with RFID tags. These technologies will enhance security by providing evidence of possible tampering and by indicating the presence of either intentional or incidental contamination.


The following summarizes Fiscal Year (FY) 05 and FY 06-08 activities conducted by CFD in the application of passive RFID technology in ration assembly operations:  

FY05 

a. There was a delay in the ratification of the Electronic Product Code UHF Generation 2 protocol for passive RFID. This protocol was approved in 1QFY05 and is currently being staffed for ISO acceptance. There was also a delay in the implementation of the DOD RFID policy, in that the Defense Federal Acquisition Regulation clause, necessary to make passive RFID a contractual requirement, was held up in staffing.  It was published in the Federal Register in 3QFY05 and was approved as a final rule in 4QFY05. 

b. Current emphasis is on identification and evaluation of RFID based temperature sensors for use in quality assessment of military rations and integration of container security devices with the current active RFID tracking system. 

c. Gathered data through attendance at two demonstrations (Sierra Army Depot, Fort Eustis) and the National Logistic Conference and Exhibition (NLCE) related to interfacing and the business process of implementation. The use of knowledge based logistics and sensors were two of the ideas that were emphasized at the NLCE. In this case, the need for sensors in the maintenance/repair area was apparent. 

d. Visited a major RFID technology provider to consult and be updated on a battery-assisted passive temperature tags that would work for temperature monitoring/quality assessments. Received positive feedback as to the ultimate cost of the fielded tags (could sell for less than five dollars) which provides a reasonable case for temperature sensors at the pallet level. 

e. Temperatures in ISO containers can exceed 150º F.  The CENTCOM Staff Veterinarian confirms that “temperature abuse is a significant problem,” causing nutritional and quality degradation of rations and resulting in the total loss of millions of dollars of subsistence. 

f. An agreement is in place with two deployed veterinary units, one in Kuwait and another in Iraq, to provide them with universal serial bus based temperature recorders to obtain temperature data in the fielded storage vans and storage facilities containing military rations. 

FY06-FY08 

a. FY06 was unfunded. Data from deployed temperature sensors will be collected and documented.  Completion of research into RFID based sensors may continue if supplemental program funding becomes available. Implementation assistance with passive RFID will be handled as engineering support once the requirements become contractual.  Research proposals for supplemental programs have been generated to obtain funding for automated shelf-life management using sensor equipped RFID tags. 

b. Joint Chemical, Biological, Radiological, and Nuclear (CBRN) Combat Developments, Maneuver Support Center Futures Center requested assistance in obtaining legitimate temperature readings from the CENTCOM AOR for their development of storage testing requirements for CBRN equipment. Temperature data collected for Joint Service Need 05-9 will be provided to their Material Branch, Sense Team at Fort Leonard Wood, Mo. 

Gap/Shortfall: There is a lack of adequate funding to support a fully integrated, adaptive, active and passive RFID enabling technologies and advanced management information systems that are able to automate routine functions, thereby achieving: accurate and timely Class I in-transit and in-storage visibility; the real time status of the quality/shelf life of subsistence items; and validation that the integrity of secured shipping containers has been maintained.  

Several factors have slowed progress towards achieving full implementation and expansion of the use of high data capacity active RFID currently in the DOD operational logistics environment and reaching full planning capacity and implementation of passive RFID implementation.  Integration of passive RFID data into STAMIS has been a major hurdle.  The diversity of AIS for various commodities and the automated interaction with DLA and supplier AIS make integration difficult, but progress is being made as the passive RFID infrastructure is rolled out incrementally to GS support activities

Currently, no Army STAMIS or AIS is focused on in-theater ITV or Class I asset tracking at DS and GS supply points.  This function is currently done manually or through use of self developed Excel spreadsheets.  GCSS-A does not currently include capabilities relative to Class I to include RFID tracking. 

Required Future Capability: Capability to achieve real time end to end (E2E) tracking of Class I stocks, condition, and security from the CONUS base to the point of consumption using RFID and/or Satellite technology. Real-time visibility of lower supported supply point inventories eliminates the need for lower supply orders and permits higher supply points to automatically build/push required loads to match lower supply point requirements reducing current order-fill lead times.

Fully integrated, adaptive, active and passive RFID enabling technologies and advanced management information systems that are able to automate routine functions, thereby achieving accurate and timely Class I in-transit and in-storage visibility, the real time status of the quality/shelf life of subsistence items, and validate that the integrity of secured shipping containers has been maintained.  There is a need for the capability to enhance the logistical decision making process for military operations in austere environments through the use of an enhanced asset visibility tool.
There is a need to update Army TOEs for GS/DS supply units being enhanced with the capability of required RFID equipment to read/capture and write active/passive RFID tags, and automatically pass the data to AIS systems to transform the data to actionable information, automatically update supply point stock levels, etc. 

Class I ITV tracking, and GS/DS supply point and overall in-theater Class I asset tracking capabilities must be a functionality integrated into GCSS-Army or another Army AIS, to include required hooks to automatically receive RFID data and update theater/supply point inventory status as loads arrive/depart or product is issued to units.
Gap 19 (During the first 6-12 months in theater, there is no Army visibility of in-theater Class I stocks forward of any DLA Prime Vendor (in-transit or on hand))
Operational Risk: High

Current Capability: Distribution operations are currently managed and coordinated across the strategic-operational-tactical environs by a variety of joint and service organizations. 

Support Planning Integrated Data Enterprise Readiness System (SPIDERS) Capabilities:

· SPIDERS Mission Tracking is an application within SPIDERS that allows DSCP Analysts to capture Operational Rations requirements, orders, bookings and container data for shipments sent OCONUS in support of Operation Enduring Freedom and Operation Iraqi Freedom.  This enterprise level solution provides all of the capabilities and security required for Analysts to enter data, upload and validate vendor packing lists, and run management reports.  Greater visibility over Operational Rations shipped OCONUS results in efficiency gains, helping reduce Customer Wait Time and improve customer satisfaction.

· SPIDERS Industrial Base Extension (IBEx) provides a web-based capability in SPIDERS to automate the process of capturing, retrieving and analyzing OCONUS vendor logistical supplies and services.  All of the Subsistence OCONUS Prime Vendors are SPIDERS IBEx vendors.  

· The SPIDERS Container Calculator is a standardized logistics planning tool which provides the capability to quickly select Subsistence Rations, enter a quantity and in seconds have a report that defines the number of 20 & 40 foot containers, airframe, helicopter and truck assets needed to move the materiel.

· The SPIDERS Customer Interface provides the capability for any (approved) government user who has internet access to pull SPIDERS data including Mission Tracking container status data, Subsistence Inventory data (Due-Ins and On-Hand), search for items, Routing Indicator Codes (RIC) and DODAACS, and search the IBEx Global Capability to find global supplies and services along with Bulk Fuels data, worldwide.

· The SPIDERS “Days of Supply” Calculator allows SPIDERS users to enter “What-If” troop support levels (demand) and calculate against OCONUS Prime Vendor capabilities (supply) for all items in the SPIDERS Go-To-War Catalog (GTWC).  SPIDERS IBEx vendors are typically OCONUS PVs who log into SPIDERS and provide their support capabilities for each item in the GTWC

· SPIDERS became part of an Advanced Concept Technology Demonstration (ACTD) project known as Node Management and Deployable Depot (NoMaDD).  NoMaDD is leveraging SPIDERS inventory data to better support activities in theater.  By integrating SPIDERS Class I inventory data into the BCS3/NoMaDD application, DLA owned assets located by RIC and DODAAC are updated every day.  This provides the capability for a more complete Common Operating Picture (COP) of Operational Rations On-hand and Due-In assets for users of BCS3/NoMaDD in a theater.

Battlefield Combat Service Support System (BCS3) Capabilities: 

The capability for sustainment Commanders to effectively determine Class I sustainability issues in support of current and planned operations will begin to come on line in the Battlefield Combat Service Support System (BCS3) during the FY 08-14 timeframe.  This will include an enhanced capability to manage and control the Class I distribution system through the application of In-Transit Visibility (ITV) technology.  The technology will provide visibility of transportation missions and assets and the location and time definite delivery status of key Class I supplies from the sustaining base, to the installation, to the intermediate staging base, to the area of operation.

Currently there are also on going initiatives with BCS3 to acquire Joint, Interagency, and Multinational (JIM) capabilities.  One example is the Node Management Deployable Depot Concept (NoMaDD), which is working interfaces with the Support Planning Integrated Data Enterprise Readiness System (SPIDERS) at an on going ACTD. NoMaDD draws on the readiness, contingency planning, and asset visibility information on subsistence provided by SPIDERS and provides it to a Node Manager who can influence the movement of these items through the supply pipeline.

NoMaDD is leveraging SPIDERS inventory data to better support activities in theater.  By integrating SPIDERS Class I and Class II inventory data into the BCS3/NoMaDD application, DLA owned assets located by RIC and DODAAC are updated every day.  This provides a more complete COP of Operational Rations On-hand and Due-in assets for users of BCS3/NoMaDD in theater.

Gaps/Shortfalls: 

Distribution Operations: Gaps as Identified in the CASCOM Distribution CCP

The Army lacks a comprehensive theater distribution structure capable of providing unity of effort, and effectively and efficiently, integrating strategic to operational distribution, then subsequently managing a coherent theater distribution system. The current distribution system supports the needs of the Soldier, but in an ad hoc and sub optimal manner. It lacks global real time asset and in transit visibility, networked communications and the suite of software systems to effectively support guaranteed dynamic, high tempo future Modular Force operations.
 

The current regionally-focused, Service-centric sustainment system is characterized by inadequate and non-interoperable asset visibility and tracking systems, clogged distribution pipelines, and ad-hoc command and control that does not fully integrate logisticians into planning processes. These shortcomings hinder the ability to build the right capacity into the logistic pipeline and to exercise the control required to instill confidence that the right support will arrive on time wherever needed.

These Gaps and the required capabilities to mitigate shortfalls are addressed in: the high level Concept Capability Plan (CCP) for the Future Modular Force Distribution Operations; TRADOC Pamphlet 525-4-1, The U.S. Army Functional Concept for Sustain 2015-2024; Joint logistics (Distribution) Joint Integrating Concept; and in the Joint Modular Intermodal Distribution System (JMIDS) Concept of Operations.  The future concepts call for a joint deployment and distribution enterprise (JDDE) capable of providing prospective joint force commanders (JFCs) with the ability to rapidly and effectively move and sustain joint forces in support of major combat operations or other joint operations. This enterprise-an integrated system consisting of assets, materiel, personnel, leaders, organizations, procedures, tools, training, facilities, and doctrine-will provide logistics solutions to the Joint Functional Concept (JFC). The JDDE will complement, interact with, and augment Service or JFC-unique distribution responsibilities and capabilities. It will integrate with Army capabilities during shaping and entering operations.

U.S. Army Natick Soldier Center: Shortfalls in  Management and Control of Class I Group Rations

The current use of single menu bulk container load plans coupled with lack of controls to effectively sequence the flow of specific container loads and menus into the Class I supply chain make it difficult to insure units receive a wide to complete variety of all menus during the first 6-12 months of deployment.

Recent major deployments demonstrated that the Services continue to experience problems in controlling the Class I supply chain to ensure all units actually receive and consume a wide variety of the group ration menus, especially following the initial introduction of UGR-H&S rations into the theater feeding plan.  Recent experience where units in region still received the same menu or limited subset of menus, while units in another area received a different menu or subset of menus over and over, demonstrated that improved ITV/total asset visibility alone may not resolve the problem and that additional changes to Class I supply chain procedures/processes are needed.  These problems/issues tend to resolve over extended time periods as the theater logistics and Class I supply system matures.

The ability to effectively manage and control the flow of Class I group rations is impacted by several factors.  During the initial phases of large deployments, the rush to push product into the Class I supply chain to build theater stock levels may result in major bottlenecks and large buildup of container loads at theater supply points due to manpower and transportation resource constraints.  Also, depots and suppliers may push product into the supply chain based on what’s readily available, rather than what is needed at the receiving end to ensure units can be issued a variety of meals.  Also, in theater, the need to quickly push group ration stocks forward coupled with manpower constraints can easily result in selecting the easiest to get to group ration container even if it has the same menu the supply point received the last time, rather than expending the extra time to move containers and locate one with another menu or set of menus.  Knowing these type situations will develop, Class I procedures and container load plans need to be designed to insure units still receive at least a wide variety of all available menus no matter what.

Depots presently assemble pure pallets of each menu.  To simplify depot assembly operations, depots tend to schedule/assemble large quantities to the entire order of a single menu prior to change over to another menu.  This minimizes production down time to switchover and restock the assembly line with a new set of meal components for a new menu.  For deployment requisitions, assembled pallets are typically loaded directly into ISO shipping containers for overseas transport.  As a result depot loaded containers tend to have a single menu and several containers with the exact same menu can enter the supply chain together prior to changeover to another menu.  In turn, depending on actual depot production and vessel sailing schedules, vessels may depart the CONUS seaport of debarkation (SPOD) with large quantities of only a small subset of all menus.  As a result, the overseas seaport of embarkation (SPOE) may in turn only receive a limited subset of menus to select from and push forward as needed.

DSCP GAP #1 (Adequate Personnel)

There is a lack of appropriate number of people to execute Class I Subsistence plan in theatre and lack of adequately staffed theatre food management office.  There is a lack of trained subsistence platoons to handle and distribute supplies. 

There have been inadequate/inappropriate personnel to “catch” the Class 1 at the SSA/GS/DS yards at the end of the pipeline. Only military personnel in a specific chain-of-command can direct the actions of field personnel. DLA cannot fund, train, assign, or direct military personnel to fill the ‘gap’ by adequately staffing functional areas.

ARCENT/CFLCC has the responsibility to staff and execute theater plans. Since the beginning of OEF/OIF, Operational Rations were pushed through the supply pipeline to flood the SSA/GS/DS Class 1 yards. Regardless of the number of “management office” personnel, there must be sufficient “boots on the ground” to provide actual receipt, inventory, stock rotation, issue and distribution based on first in/first out (FIFO) operational rations expiration dates, to control and efficiently utilize Operational Rations and theater assets/resources. 

The Theater Food Advisor (TFA) and Theater Food Officer / Management will continually need to coordinate information with SSA/GS/DS staff and numerous Class 1 assigned personnel in theater to estimate true stock positions at storage sites. Consequently, over-ordering, under-estimating requirements, and lack of dependable-hard data will continue. In addition, wasted time, assets, and resources expended by all supporting entities, including subsistence prime vendors (SPV), contractors (KTRs) and sub-KTRs, to estimate true stock position will also continue. Because of the myriad of entities involved, specific situations will be re-visited and recalculations required based on timing and data issues. Without the assignment of specifically trained, knowledgeable personnel, in sufficient number to adequately perform critical duties at SSA/GS/DS sites, inefficiencies will continue and cause undue burden on existing resources.

DSCP Gap #5 (End to End (E2E) Supply Chain Integration and Management)

No group or methodology currently exists for identification of joint/holistic requirements under the wide variety of scenarios and operating environments for the full spectrum of operations. Logistics planning and operations are conducted independently with only cursory views towards overall end-to-end (E2E) supply chain optimization, impacting the capability to optimize throughput. Existing logistics support remains fragmented and is difficult to integrate, synchronize and monitor.  Lack of participation and coordination results in inadequately defined requirements and inefficient execution of OPLANS. Overall inefficiency of E2E supply chain increases excess inventory and associated costs, shipping and expediting costs, and response time.

U.S. Army Natick Soldier Center Comment on E2E Shortfalls

The key root causes for past Class problems and poor Class I supply chain performance are:  lack of a single assigned overall E2E Class I supply chain owner (down to Army operated DS supply points), non control of how Class I containers are configured and enter the supply chain, supply chain players making decisions based on their “piece” of the E2E supply chain rather than overall E2E performance impacts resulting in less than optimal performance and problems elsewhere.

During the first 6 months to a year there is essentially no Army owned capability for visibility of in-theater Class I stocks forward of any DLA Prime Vendor (in-transit or on hand); there is no automated Army AIS to track/maintain visibility of any in-theater DS or GS supply point stocks, in-transit stocks, or to accept/receive RFID data and update stock levels as product changes status and enters/leaves a supply point.  This total lack of in-theater visibility results in theater over ordering, over stockpiling, and resulting in waste/spoilage due to multiple reasons.  

DSCP Gap #6 (Feeding Plans)

Organic force structure no longer supports the contingency feeding plan. The group or methodology to plan and execute the desired theater feeding plan from initiation through maturation from the strategic to tactical level does not exist. 

The real world feeding plan did not reflect the doctrinally established plan leading to inefficiency, ineffectiveness and inadequate troop feeding. Commanders’ expectations exceed capabilities. Expectations evolved into more mature feeding plans not supported by existing theatre conditions. Customer expectations versus supply chain constraints, responsiveness of E2E Supply Chain must be factored into changes in the feeding plan. Corps Support Command’s (COSCOM) lack of confidence in supply chain capabilities resulted in increased inventory without adequate temperature controlled storage capacity and subsequent loss of inventory. 

Feeding plans have been developed for the AOR, but the supply chain remains reactionary. Any changes in supply chain, whether operational rations or subsistence prime vendor line items, will impact the pipeline four to six months into the future, from initiating action to actual delivery at destination. This can also lead to unnecessary stock level changes for specific items. 

Feeding plans are based on feeding for war, while Commanders desire feeding for morale (steak dinners). Per Lessons from the Balkans, the “28-Day CONOPS Menu” was created to address both practical feeding plan and morale issues. Lack of faith in supply chain due to outside forces interrupting the movement of materiel (e.g. truck convoy attacked). This perception leads to panic ordering, duplicate ordering, and over-ordering. 

TRANSCOM is not always aware when changes occur in transportation requirements. When transitioning from field feeding to SPV, a dual supply chain occurs. The supply chain for operational rations continues as PV brings in inventory in preparation for an operation. This causes a temporary increase in transportation requirements.

DSCP Gap #9 (Inventory Management)
There is a need to reassess where best to have MREs pre-positioned. There is a need to coordinate with services. The lack of DLA-owned pre-positioned stocks in theater reduces responsiveness of lengthy supply chain. 

Inventory at regional SPV platform-line item A’s versus operational rations (OPRATS). Collaboration between customer and DSCP on pre-positioning stocks (operating and safety levels) and “who owns what?” 

There is lack of a Joint services plan to appropriately rotate OPRATS stock, and a need to adequately maintain subsistence inventory and visibility within the theater, resulting in significant loss of inventory, control, and management.

Gap as identified in the Concept Capability Plan: Distribution Operations for the Future Modular Force, Version 6 dated 26 August 2006. .

The Army lacks a comprehensive theater distribution structure capable of providing unity of effort, and effectively and efficiently, integrating strategic to operational distribution, then subsequently managing a coherent theater distribution system. The current Army distribution system supports the needs of the soldier, but in an ad hoc and sub optimal manner. It lacks global real time asset and in transit visibility, networked communications and the suite of software systems to effectively support guaranteed dynamic, high tempo future Modular Force operations. The distribution system is not effectively networked and integrated, nor is it adequately resourced, manned or equipped, to rapidly deploy and establish an effective theater distribution system that provides responsive, agile, timely and accurate distribution support. 

The use of differing processes, practices and systems across the defense and Service logistic community impedes the introduction of an effective and efficient distribution system. This is compounded by a lack of process integration and clear and concise functional authorities and responsibilities which contrive to create friction points at organizational boundaries. All of these issues collectively inhibit the Regional Combatant Commander (RCC)/Joint Force Commander’s (JFC) (RCC/JFC) ability to deploy and employ the combat power at his disposal in the most effective manner. They also affect the Army’s ability to provide the required Title 10 USC support to other Services or execute Lead Service Executive Agent, or Lead nation responsibilities in the Future Modular Force Joint, Multinational and Interagency environment. Unless distribution is managed as a process, incorporating and coordinating joint, Service and multi national requirements and capabilities within a coherent output focused multi nodal, multi modal network, the distribution system will be unable to keep pace with the demands of the Joint and future Joint Modular Force.

Required Future Capability: 

DSCP Recommended Capability Solutions for Gap #1 (Adequate Personnel)

Theater Food Advisor (TFA) interface with DSCP before hostilities or as soon as possible prior to the onset of major troop flow into any area of operation is critical to a successful Class I support plan.  The TFA should identify the Sea Port of Debarkation (SPOD), Sea Port of Embarkation (SPOE), Aerial Port of Debarkation (APOD) and Aerial Port of Embarkation (APOE) for Class I supplies, as well as, the location of supporting GS Class I Yard/area.  Using the conditions based, CONOPS Planning Guideline developed by ACES, the TFA should develop an executable phased feeding plan that incorporates headcount and timelines.  OPRAT account managers at DSCP with an executable feeding plan can develop sustainment packages based on Army doctrine and can establish a supply chain flow from CONUS to the SPOE, APOE.  As conditions mature - the introduction of line item A Rations can be provided by a supporting SPV.  

Regardless of the number of “management office” personnel, there must be sufficient “boots on the ground” to provide actual receipt, inventory, stock rotation, issue and distribution based on FIFO or expiration dates, to control and efficiently utilize Operational Rations and theater assets/resources.

Assign specifically trained, knowledgeable personnel, in sufficient number to adequately perform critical duties at SSA/GS/DS sites. ACES/ARCENT/CLFCC should strive to justify and increase SSA/GS/DS staff with a cadre of Class 1 personnel trained specifically for the receipt, storage, rotation, issue and distribution of Class 1/Operational Rations. ACES/ARCENT/CFLCC have initiated and continue to train those in the Military Occupational Specialty (MOS) “92-G and 92-A” to certify as Contracting Officer’s Representative/Contracting Officer’s Technical Representatives (COR/COTR) for Dining Facilities (DFACs). This effort needs to be expanded to include SSA/GS/DS functional personnel specifically for Class I unique supplies, inventory, storage, and distribution expertise.

Class I managers/planners for the future force must thoroughly understand all Class I distribution and field feeding operational concepts provided in doctrinal manuals in order to develop effective Class I plans.  Class I supply and feeding procedures are always in a state of change as the Army transforms the way it conducts operations.  Class I managers and operators must be flexible to these changes and adapt their methods to successfully accomplish the Class I mission.

U.S. Army Natick Soldier Center Comments on DSCP Gap #1 Solutions (Adequate Personnel)

Lack of required force structure may be part of the “cause” of past problems but likely not the primary cause.  Future Army goals are to be more rapidly deployable by reducing combat service support force structure requirements.  Future solutions need focus on E2E Class I supply chain concepts/processes that reduce in-theater workloads and transfer workloads out of the theater and perhaps back to the DSCP Prime Vendors and/or DDC depots.
DSCP Recommended Capability Solutions for Gap #5 (E2E Supply Chain Integration and Management)

There is a need to coordinate and collaborate with all major partners and stakeholders in the logistics E2E supply chain management (SCM) process to map, monitor, and increase performance of the chain.

There is a need to further define roles and relationships of groups (CFLCC,  CDDOC, DCMA, DLA/DSCP) contributing to Class 1 mission in theater. The TSC will be responsible for all logistics operations in the AOR.

Integrate Executive Agent Troop Support Planners into the ASCC and Joint DOD agencies to provide expert advice and technical guidance to direct the design, development, execution, and promulgation of operational and contingency plans. 

Hold sustainment conferences in collaboration with the time phased force and deployment data conferences. 

Need earlier DLA and USTC Distribution Process Owner (DPO) involvement in sustainment planning. 

Conduct Periodic Joint service Rock Drills (ROC) to jointly identify possible gaps/seams in the E2E supply chain. 

DLA must be involved in pre-deployment planning for sustainment.

U.S. Army Natick Soldier Center Comments on E2E Solutions

Resolution of past Class I supply problems and optimization of E2E Class I supply chain requires an Army or E2E perspective with participation/input from all key players.  DLA is primarily involved with the front end of the E2E supply chain while the major problems/issues are primarily associated with the back end or theater section of the E3E supply chain.  Effective E2E solutions require participation/inputs from all key players, and an Army lead focused on the required decisions to simplify/optimize theater Class I supply operations.

DSCP Recommended Capability Solutions for Gap #6 (Feeding Plans)

DLA must ensure it coordinates with the Surface and Deployment Distribution Command on changes in CONOPS from the current feeding plan to SPV and dual supply chain during SPV ramp-up.

Except for ‘emergency-type’ orders or airlifts, COCOMs should be made aware that any changes in the supply chain will impact the pipeline four to six months after they initiate, depending upon the commodity. There is a distinct need for controlled temperature storage to maintain inventory.

Executive Agent Class I, COCOMS, and Services must review feeding requirements based on the latest contingency scenarios to determine the best solution. Focus should be on reducing the length of the supply chain to allow for quicker responses to change. Reality is that there are times when no one can anticipate the extent of Class I surges, as has been experienced during the past year with natural disaster relief and recovery efforts, in addition to planned exercises and OIF/OEF support, but lessons learned must be used to review feeding plans on an established frequency. 

The Customer/DA/ARCENT should ensure functional personnel are well-trained and experienced with Army Regulations (AR 30-5, AR 30-22, DA PAM 30-22) that provide field feeding plan guidance for Contingency Operations, transition to CONOPS 28-Day Menu after the first 30 days, sustainment, and specific accounting methods/procedures. ACES continues to aggressively train field level personnel. More emphasis needs to be placed on the “top down” approach with COCOMs. COCOMs should formally document changes/additions to requirements and resultant impact. For example, if a COCOM believes 30 days of supply for MREs (or any Class I items) is a requirement, after advised it is excessive, then that COCOM is accountable for utilizing and/or disposing of excess inventories. The theater food advisor and others should ensure that facts are documented and responsibility ensured when decisions made impact the pipeline six months later.

DSCP Recommended Capability Solutions for Gap #9 (Inventory Management)

Continued review by functional DSCP and Services personnel to ensure levels at strategic sites are maintained. Utilize contingency stocks based on inspection test dates (ITD)/Expiration dates to avoid the appearance of ‘dumping’ older stock. Rotating stock forward to replenish levels must be accomplished well in advance of ITD dates, or minimum of 90-120 days. There is a distinct need for controlled temperature storage to maintain the inventory.

Reassess OPRATS safety level versus operating level. DSCP must work closely with DA to match doctrine to capabilities. Excess OPRATS stock is an Army-owned product. Every effort should be made to reposition stock where it may be best utilized. Issues of returning and commingling of OPRAT stocks that have been in the field with stocks that have been properly stored in temperature-controlled facilities, must be considered. 

DLA/DSCP has visibility of OPRATS from time requirement is created by the customer, i.e. “Due Ins”, SPV has visibility once a supplier provides packing slip information on a shipment, i.e. “in transit”, SPV maintains visibility including all ITD/expiration dates for stock they manage, and Class I Yard and dining facility personnel have this information when an order is received. Although there is some effort to continue tracking the date at this end-user level, there is no Army visibility. Management of inventory in theater, including Class I yards, FOBs, and dining facilities must be standardized and visibility increased.  LOGCAP contracts of dining facilities currently do not afford the opportunity to view inventory on hand. One Network Intelligent Container Management System (ICMS) is a TRANSCOM initiative to improve total asset visibility. ICMS may make visibility of inventory at government and contacted storage sites possible. 

Temporary shelters, e.g. clam shells or solar shades, could be utilized to provide protection and minimize extreme temperatures of OPRATs stored in containers outside. Class I storage facility operations should include a rotation plan to pull stock from containers and store in hard-wall temperature-controlled warehouse 

space, and then issue from the same. This would ensure constant rotation and utilizing/issuing stock according to ITD/expiration dates.

Future Required Capabilities as identified in the Concept Capability Plan: Distribution Operations for the Future Modular Force, Version 6 dated 26 August 2006:
Improvements in distribution operations will not result from a single event or innovation, but from the collective beneficial contribution from a number of individual and incremental changes. Some of these changes will be cultural and structural changes driven by initiatives such as the Joint Forces Command Joint Experimentation and Design System (JxDS) and the USFK work on the Joint Force Support Component Command. Others will be procedural or technological changes driven by lessons learned on operations or emerging technologies. All these are necessary prerequisites to a more effective distribution network that will be managed as a system of synergistic capabilities. The most fundamental benefits will derive from improved information gathering and management, which will maximize the potential of all the other improvements. The speed, precision and accuracy that information is exploited will dramatically improve logistic output. Developing the means and procedures to manage information and reap the potential rewards, is the immediate major challenge. It goes without saying therefore that potential capability enhancements must be developed collectively, in a coherent and coordinated manner. A strategy is required that will identify, prioritize and integrate all the required capabilities into a program that unfolds over the next 20 years to deliver a quantum improvement in distribution operations.

The Joint Logistics (Distribution) Joint Integrating Concept identified the requirement for the Joint Deployment and Distribution Enterprise (JDDE) to unify the global distribution effort in an endeavor to establish a more effective distribution system. The formation of the JDDE will integrate, both horizontally and vertically, joint and service distribution organizations into a coherent entity that is focused on output and empowered by improved visibility and information systems, to produce a distribution network that optimizes the flow of materiel. USTRANSCOM, as the DPO, in concert with joint and service partners, has recently been given the task of developing the capabilities that underpin the JDDE. 

The Focused Logistics Road Map identifies the requirement for a Joint Deployment and Distribution Operations Center (JDDOC) that will operate in support of the RCC/JFC staff to coordinate and integrate strategic to theater operational deployment and distribution.
  The JDDOC is principally responsible for the provision of a staff capability that executes RCC/JFC priorities, and provides improved in-transit and asset visibility. Several COCOMs, including CENTCOM are currently developing a deployment distribution operations center capability. There are issues relating to functional authorities and boundaries and staff versus command functions that have yet to be clarified, though it is expected that this will be clear in the near future. 

Distribution must be managed as a common process across the global enterprise, with common rules, tools and procedures. Real time visibility, collaborative planning and automated decision support systems will enable the JDDE to operate as two integrated segments, strategic and theater – in a seamless fashion. Theater distribution will be increasingly joint down to the tactical level. Theater distribution will be managed by a joint capable Theater Logistic Headquarters, led by the most appropriate service, which will coordinate and manage reception, staging and onward movement of stocks to service specified locations. Services will distribute forward from these locations in the tactical area. USTRANSCOM will focus on delivery of stocks to locations designated by the Theater Logistic Headquarters. 

Future Required Capabilities as Identified in the Joint Modular Intermodal Distribution System (JMIDS) Concept of Operations

The first of a three to five year transition period for the current Advanced Concept Technology Demonstration (ACTD) to the improved Joint Capability Technology Demonstration (JCTD) program began in FY 2006.  For the first time ever, the Joint Modular Intermodal Distribution System (JMIDS) will pioneer the transformational capability of the logistics operational concept of Focused Logistics. As the goal for the Office of the Under Secretary of Defense for Acquisition, Technology & Logistics is “Focused Technology to Meet Warfighting Needs”, JMIDS is the top priority effort to focus technology to improve distribution and effectively support the warfighting effort.  The Joint nature of a Focused Logistics JCTD requires JMIDS components to be demonstrated across all participating military services/ agencies in order to collect data in a real world environment at each node of the Defense Transportation System (DTS) across the full strategic range of military operations.  The JMIDS components will be used across military services/agencies of the Army, Navy, Marine Corps, Air Force, Defense Logistics Agency (DLA), and Joint Munitions Command in depot, aerial port, and field distribution operations and data will be collected in a real world environment at each node of the DTS.

The primary operational objective of the JMIDS capability is to design a new standardized family of containers and distribution platform to make the intermodal distribution of all classes of supply more efficient for all services.  The operational objective will be reached when JMIDS becomes the common standard for containers for use across all services to support end users and assist in decreasing the myriad of non-standard containers, equipment and processes in use today, as well as a platform that can support rapid deployment and sustainment utilizing direct interface with cargo aircraft.

The three JMIDS components are:  1) the Joint Modular Intermodal Container (JMIC), 2) the Joint Modular Intermodal Platform (JMIP), and 3) integrated Automatic Identification Technology (AIT).  The three components are designed to work together as a system to improve distribution efficiencies and provide the military with seamless intermodal connectivity which can result in cost savings and faster throughput to the end-user and can be deployed independently, thus providing flexibility to meet situational demands.  The JMIDS will demonstrate, analyze and transition joint service, all-mode containers and platforms that are equipped with AIT.  JMIDS will permit efficient, seamless, and visible movement of supplies through the distribution system from CONUS-based depots and vendor locations to tactical end users, including movement through the Seabase to support forward operating expeditionary and task force units. JMIDS will make significant contributions to the agility, flexibility, efficiency, effectiveness, responsiveness, and interoperability of the DTS and define the capabilities for a production system.

Rationale: The Army lacks a comprehensive theater distribution structure capable of providing unity of effort, and effectively and efficiently, integrating strategic to operational distribution, then subsequently managing a coherent theater distribution system. The current Army distribution system supports the needs of the Soldier, but in an ad hoc and sub optimal manner. It lacks global real time asset and in transit visibility, networked communications and the suite of software systems to effectively support guaranteed dynamic, high tempo future Modular Force operations.
  Asset Visibility for Class I (Operational Rations) is a logistical readiness concern in theater.  COCOMS require greater asset visibility on these items and seek information about quantities of DLA owned assets such as MREs and group rations by location.

During the first six months to a year, there is essentially no Army visibility of in-theater Class I stocks forward of any DLA Prime Vendor (in-transit or on hand); there is no automated Army AIS to track/maintain visibility of any in-theater DS or GS supply point stocks, in-transit stocks, or to accept/receive RFID data and update stock levels as product changes status and enters/leaves a supply point.  This total lack of in-theater visibility results in theater over ordering, over stockpiling, and resulting in waste/spoilage.

The current use of single menu bulk container load plans coupled with lack of controls to effectively sequence the flow of specific container loads and menus into the Class I supply chain make it difficult to insure units receive a wide to complete variety of all menus.
Gap #20 (Insufficient industrial base to meet the services wartime requirements of Unitized Group Rations - Heat and Serve (UGR H&S))
Gap #21 (Services do not preposition the UGR H&S nor do they utilize a sufficient quantity in peacetime to support the industrial base)
Gap #22 (Cannot get sufficient H&S through the pipeline to meet service requirements that start on day 16)

Capability Assessment: High Risk

Rationale: There is not a sufficient industrial base to meet the services wartime requirements of Unitized Group Rations - Heat and Serve (UGR H&S). The services do not preposition the UGR H&S nor do they utilize a sufficient quantity in peacetime to support the industrial base. In wartime, there is not enough time to get sufficient H&S through the pipeline to meet service requirements that start on day 28 or sooner, METT-TC dependent.  The failure of the industrial base to support surges is the leading cause of the Army not being able to follow the doctrinal operational ration cycle of UGR/MRE/UGR.  
Current Capability: DSCP provides the capability for: a single computation and management process to estimate/project sustainment requirements, program for and provide necessary resources to support Class I surge and sustainment, and to monitor, assess, and report supply chain readiness metrics. DSCP has developed the Support Planning Integrated Data Enterprise Readiness System (SPIDERS) to assess industrial base capabilities and support in an AOR and providing planning and coordination tools to develop planning requirements for Class I. SPIDERS provides a capability to assess industrial base capacities to provide the types of rations required to support contingency operations.

Industrial Base Production Capabilities: The industrial base has a limit to the amount of operational rations it can produce in a given time.  DSCP or the Services cannot maintain an unlimited amount of operational rations in inventory due to shelf-life requirements.  DSCP advises Theater planners on the industrial base capabilities for the types and quantities of the rations required.  After receiving the Theater’s ration requirements, DSCP will contract with these companies to produce the needed rations.

Gaps/Shortfalls:

DSCP Gap #8 (Industrial/Customer Base Management)

There is not a sufficient industrial base to meet the services wartime requirements of Unitized Group Rations - Heat and Serve (UGR H&S). 

The services do not preposition the UGR H&S nor do they utilize a sufficient quantity in peacetime to support the industrial base.

In wartime, there is not enough time to get sufficient H&S through the pipeline to meet service requirements that start on day 16. At the start of OEF and OIF, large requirements were submitted but did not arrive in theater until 160 days later. By that time a contractor was already providing hot meals. This resulted in disposal of an excess of H&S in the theater totaling $5M. 

Industrial Base Surge – The challenge in meeting immediate surge is that before a major contingency, the requirement is non-existent.  When the manufacturer is asked to ramp up a product, for example the UGR-H&S, by the time it gets to theater the requirement is gone because the theater has matured enough to allow UGR-A and then line item A’s from a prime vendor.

Primary users of UGR-H&S are the Army and Marines. Elimination of the UGR-H&S option would be met with resistance from the Marines because they have adapted their field equipment to accommodate UGR-H&S while performing their mission. Marine usage is not high enough alone to support the industrial base.

Shortfalls identified in the CASCOM OIF Distribution Rock Drill After Action Review (AAR) dated 21 May 2004.

During the early planning stages and initial deployment of forces to OIF, there were very few vendors manufacturing Army rations, such as Meals Ready-to-Eat (MRE) and UGRs.  Even though the Army knew the amount of MREs it would need based on the planned force structure, it still could not engage the industry base as the DLA was not given the authority to obligate funds for manufacturing, except to replenish point of sale requisitions.  Stockpiling MREs at the wholesale level to support the deployment was not an option.  Consequently, the industry base was cold and when called to action, the companies had difficulty ramping up to meet the Army’s needs.

Initial OIF/OEF MRE production:  While there were some issues with the MRE production base ramp up (primarily packaging materials), the MRE industrial base successfully ramped to provide all required quantities of MREs.  Ameriqual, an MRE producer, expanded from 500 employees in September 2002 to 1400 employees in April 2003 to support two 10 hour shifts per day and a 7 day a week production operation.  Specific MRE supply issues included the availability of preformed retort pouches, horizontal form fill seal roll stock for retort applications, menu bags, foil laminated pouches, flameless ration heaters, etc.   While supplies were often very tight, required quantities were obtained and available when required via approved foreign procurements, over night air shipments, etc.

To compensate for the customer wait time, the manufacturing companies began taking the UGRs directly from the assembly line and packing them in ISO containers for immediate shipment outside the continental United States (OCONUS).  This created a logistical situation in theater as a single container would most often be filled with just one type of UGR (breakfast, lunch, or dinner—but not a combination of all three).  It was not unheard of during OIF for Soldiers to eat breakfast UGRs for all three meals and eat it, because of operating tempo (OPTEMPO), for several days in a row.  OPTEMPO also caused MREs to sometimes be the only meal type in excess of 21 days.  This goes against the Surgeon General’s policy on MRE consumption which is to not exceed 21 days where MREs are the only meal type.

ACES Comments on Industrial Base Shortfalls. 

The failure of the industrial base to support surges and initial entry operations (Gulf War I & Current Contingency operations) is one of the root causes of the Army not being able to follow the doctrinal operational ration cycle of UGR/MRE/UGR.  The second root cause is failure of Army leadership to mandate and follow doctrinal operational ration policy during all field training and deployments to ensure that the industrial base will never have the level of business required to keep productions lines hot.  This is high risk and guarantees by default failure of Class I operations and insures that LOGCAP contractors will be requested ASAP by Commanders.  
U.S. Army Natick Soldier Center Comments on Industrial Base Shortfalls.

Failure to consume adequate quantities in peacetime was the primary reason the industrial base was cold and not able to ramp up. 

Failure to preposition UGRs forward/closer to the potential point of consumption, given long surface transport times from CONUS to distant locations.  If UGRs are stocked in CONUS only, the target UGR feeding time of day 28 must be increased.

Required Future Capability: 
DSCP Recommended Solution for Gap #8 (Industrial/Customer Base Management)
If UGR-A, UGR-H&S and UGR-E (group rations) menus are packed and shipped in containers separately from the manufacturer direct to the AOR - each DS and GS level Sustainment Brigade/Subsistence Platoon will have the responsibility to configure subsistence loads before they are pushed forward to ensure units do not eat repetitive menus.

Services determine changes to wartime requirement. The services discussed reducing the wartime requirement for UGR-H&S rations at the Joint Service Operational Ration Forum held in February 2006. 

The DSCP Industrial Base Planning (IBP) Office has been conducting a Process Action Team for the past five years to address UGR-H&S support. Proposed solutions have been: 

· Increasing domestic production of poly trays through program objective memorandum $3M, Government furnished equipment (GFE) FY07 and qualifying other packaging (3K pouches) to augment production. 

· Purchase GFE assembly equipment which could rapidly be deployed to assemble foreign U.S. equivalent product during initial stages of the contingency. This equipment could also augment DLA capability for any unitized ration. DSCP IBP currently has GFE capable of producing metal tray packs in an emergency.

CASCOM Recommended Solution (OIF Distribution Rock Drill AAR)

Class I products should be packaged for the convenience and use of the Soldier, and not simply for wholesale/retail storage convenience.  For example, meals representing breakfast, lunch, and dinner should be packaged together so Soldiers are not forced to eat just one type of meal. The recommended proponent to address this issue is DLA.  There is also need to enforce feeding standards.  If MREs are the only meal being served for 21 consecutive days, they must be supplemented with—at a minimum—ultra heat treated (UHT) dairy products and pouch bread.
  The recommended proponents to address this issue are the combatant commands (COCOMs).

ACES Recommended Solution (Industrial Base)

The capacity of the industrial base to support surges and initial entry operations can be realized by strictly following doctrinal operational ration cycles (UGR/MRE/UGR) during all field training events and deployments. This will insure that sufficient demand is placed on industry to provide an incentive for maintaining a “hot/warm” totally responsive production base. Strict adherence to the operational ration cycle must be mandated and enforced by Army leaders at all levels. Failure to follow the established operational ration cycle will almost assure that the industrial base will never have the level of business required to keep production lines hot.
U.S. Army Soldier Natick Recommended Solution (Industrial Base)

Recommend ACES develop and Army G4 mandate a standard CONUS FTX menu that includes some mix of UGR-H&S type menus to ensure increased peacetime consumption rates, ability to maintain and rotate at least limited UGR-H/S PWR stock levels, and to maintain a warmer industrial base to facilitate faster production ramp rates when needed.  

To provide maximum flexibility to effectively control the Class I supply chain and any potential buildup of excess stocks, Class I container loads should only contain an assortment of menus for the same type meal (e.g. breakfast or dinner) but not some of both. 

Resolution of past Class I supply problems and optimization of E2E Class I supply chain requires an Army or E2E perspective with participation/input from all key players.  DLA is primarily involved with the front end of the E2E supply chain while the major problems/issues are primarily associated with the back end or theater section of the E2E supply chain.  Effective E2E solutions require participation/inputs from all key players, and an Army lead focused on the required decisions to simplify/optimize theater Class I supply operations.
Gap 23 (Errors in receiving procedures result in dining facility shortages or overages, incorrect items receipted for, receipt for items not delivered, products not in compliance with Berry Amendment, and possibly acceptance of foods that are no longer wholesome or fit for their intended use.)
Operational Risk: Low.

Current Capability: The subsistence prime vendor program, coupled with the Defense Subsistence Office (DSO) contract delivery of fresh fruits, vegetables, milk, bread and other products has revolutionized the garrison subsistence supply system. These programs have provided a more responsive supply system that reduces order lead time, ensures fresher products, vastly increases the variety of products available and enables the integration of leading edge technologies and products into menus. This method of delivery has also imposed increased responsibilities on receiving personnel. Each receiving individual must ensure that the government in fact receives products as requested. Food management personnel at all levels must understand and take full advantage of commercial products and procedures while remaining within regulatory guidelines.

Future Required Capability: Food Program Managers must continue to ensure that Food Operations Personnel are familiar with the provisions of their installation vendor contracts (Prime Vendor and DSO) and especially the catalogs established with the vendor for ordering products.
 The FPM and assigned FOS must undertake ongoing training programs to prepare and retain well qualified personnel to perform the dining facility receiving function.

The DSCP Subsistence Prime Vendor Program must continue to provide a more responsive supply system that reduces order lead time, reduces operational cost to the customer, ensures fresher products, vastly increases the variety of products available and enables the integration of leading edge technologies and products into menus. Each receiving individual at a dining facility level must continue to ensure that the government in fact receives products as requested. Food management personnel at all levels must understand and take full advantage of commercial products and procedures while remaining within regulatory guidelines and the Basic Daily Food Allowance (BDFA).

Gap/Shortfall :(Receiving) Vendor contracts have introduced literally hundreds of new products, unfamiliar packaging, units of issue, container sizes, and handling requirements. These advances create an environment where receiving personnel are unfamiliar with required procedures and with many of the products they are accepting for the dining facility. Errors in receiving procedures result in dining facility shortages or overages, incorrect items receipted for, receipt for items not delivered, products not in compliance with Berry Amendment,
 and possibly acceptance of foods that are no longer wholesome or fit for their intended use. There are concerns regarding escalating DSCP recovery fees or vendor distribution fees associated with the SPV program.
Rationale: The subsistence prime vendor program, coupled with the Defense Subsistence Office (DSO) contract delivery of fresh fruits, vegetables, milk, bread and other products provide a responsive supply system that reduces order lead time, ensures fresher products, vastly increases the variety of products available and enables the integration of leading edge technologies and products into menus.
Gap #24 (Automated Head count (AHC) will not read the chip on the Common Access Card (CAC) or military Identification (ID) card to determine entitlement)
Operational Risk: Low.

Rationale: Regulatory guidelines supported by automated systems have established adequate degrees of accountability to properly determine cash collected/deposited and document numbers of diners. Databases within AFMIS collect and store cash control (cash register) and headcount data for review and evaluation by DFAC managers. The use of the CAC identification card system facilitates the headcount process by rapidly recording the diner’s name, social security number, and unit identity code. Adequate systems are in place for accurately accounting for each individual admitted to the dining facility for a meal. The AHC system and CAC were designed to eliminate the requirement to issue soldiers meal entitlement identification (Meal Cards (DD Form 714)), and to reduce or eliminate the need to handle cash in Army dining facilities through providing payroll deduction procedures (DFAS) for both enlisted and officer personnel. However, the AHC does not read the chip on the CAC card or military ID card to determine entitlement.
Current Capability: The headcounter is responsible for accurately accounting for each individual admitted to the dining facility for a meal. The importance of this duty is emphasized since the headcount data total is the basis for the dollar value of earnings of the dining facility. The headcounter may be provided money to make change for cash paying diners. Any money provided must be signed for by the headcounter, and all money collected from the diners for meal payment must be safeguarded.

Army installations have had the opportunity to use an automated headcount system (AHC) designed to replaced manual signature headcount and cash collection procedures (DA Form 3032 and DD Form 1544). The AHC system first centered on collecting headcount data from the Military ID card (DD Form 2A) and then data from the CAC. 

The AHC has the ability to collect headcount data from the DD Form 2A as well as all versions of the CAC card. The AHC system also provides procedures to collect headcount and cash collection data from individuals who do not possess a military ID or CAC card by using the non-card option available in the AHC system. The AHC process also accounts for the collection of monies from the sale of meals and transfers this sales data into the dining facility's AFMIS cash collection and cash turn-in programs. Additionally, the AHC system retains all headcount and cash collection data electronically for one year from the date of collection. The system provides management reports and analysis programs to assist commanders and other leadership individuals required to monitor quality of life issues for Army Warfighters.

Required Future Capability: Continued use of CAC. 
Gap/Shortfall: The AHC will not read the chip on the CAC card or military ID card to determine entitlement.
Gap #25 (There is no formal Menu Planning or educational training being conducted at all skill levels on the development or the menu planning process)
Gap #26 (The Army Master Menu is not available in electronic format.)

Capability Assessment: Medium Risk.

Rationale: The absence of an Army master menu (which is the basic training tool for menu development and a major training document for FOS and Junior NCOs) in an electronic web based format is a major training shortfall. The absence contributes to the overspent status and menu boredom currently being experienced. Without this document the Army will continue to fail in one of the key training management areas required to support garrison DFAC operations and maintain CLS within budgetary constraints of the BDFA.  

Current Capability: In accordance with DA Pam 30-22, menu planners will develop and produce menus by balancing the following factors: nutrition standards; food safety considerations; plate presentation, complementary food items, and sensory appeal; catalog and seasonal availability of items; diner and regional food preferences; monetary value of the BDFA and budget, equipment, labor and time constraints; and special themes. The FPM, food advisor, and food operations sergeant will ensure that each meal produced (breakfast, lunch, dinner, midnight, brunch, and supper) meets the specific DA Pam 30-22 guidelines as a minimum standard. Assistance in planning menus or entrees can be obtained by consulting the responsible food advisor or local dietitian.

Many subsistence items being used today in Army garrison dining facilities can be considered convenience type food items. The Army prime vendor subsistence catalog used at many US Army garrisons is comprised of many subsistence items, which are precooked and / or only require heat and serve. The addition of many of these subsistence items to the menu can be traced to the lack of training in menu planning, product costing, and nutrition currently provided to the food service Soldier.  The Army family of rations for field operations also consists of many pre-cooked products that only require heating and serving. Little or no menu or nutritional planning is required to prepare these meals.  This condition leads to the decay of the necessary knowledge and skills required by Army food service personnel to plan, develop, or implement prescribed menu standards to include, food safety, portion control and remote site feeding skills.

Currently, AFMIS has a master menu feature that is made up of a series of templates that format and display menu information. This feature is not consistently used within the Army food service system and as a result, food preparation is not performed in a consistent/standardized manner. This does not always promote efficiency and effectiveness, meal acceptability, reasonable meal costs, and nutritionally balanced meals that meet the requirements for Army Menu standards published in Army regulatory policy and guidance.

There is a shortfall in the capability to access and interact with an electronic/automated standardized Army Menu System. The current menu system  (managed by individual installation or FOS) is a manual system that is slow and inefficient.  The Army Food Program does not operate off of a standardized set of menus that would allow subsistence to be procured and distributed more economically and efficiently.

Currently, the Army does not publish an electronic web based or hard copy Master Menu or Menu planning guide for use at Army wide Garrisons that is focused on providing suggested menus that follow Army Menu Standards and the U.S. Daily Allowance (USDA) Food guide Pyramid.  The Master Menu must focus on the development of suggested menus that meet CONUS and OCONUS Average Basic Daily Food Allowances (BDFA). This requirement is necessary to provide food operations sergeants and cook personnel with basic menu planning skills to reinforce Army Menu Standards and ensure that meals offered meet nutritional standards and regulatory BDFA requirements.  This area is an Army- wide training shortfall. 

The absence of an Army master menu (which is the basic training tool for menu development and a major training document for FOS and Junior NCOs) in an electronic web based format is a major training shortfall. The absence contributes to the overspent status and menu boredom currently being experienced. Without this document the Army will continue to fail in one of the key training management areas required to support garrison DFAC operations and maintain common Levels of Support (CLS) within budgetary constraints of the BDFA.  The master menu sets the standard for both military and contractors operating DFACs. One of the overarching issues that affect efficient garrison DFAC operations is the costs and skills associated with the ability of Food Operations Sergeants (FOS)/managers to provide nutritionally adequate meals for the force.  Development and fielding of an electronic Army Standard Master Menu, nutritionally adequate, and within BDFA as published, or adjusted by the FSMB to be within BDFA for the month, is key to achieving this capability. 

The use of commercially prepared heat and serve entrées is increasing. These commercially prepared foods have their place on the dining facility’s menu and are available for use when dictated by issues of staffing or mission/training. The obvious trade-off for the convenience of using commercial precooked heat and serve products is the increased cost, decreasing the facility staff workload and an erosion of cook skill training.
Required Future Capability: This shortfall could be alleviated if the Army develops and fields an electronic Army Standard web based Master Menu to support the implementation of Army Menu Standards, Menu analysis to include menu cost factors, preparation of meals and to assist Food Service personnel with meeting Army menu standards and enhance training purposes for food operations Soldiers. The majority of Army dining facilities are managed by Soldiers (particularly OCONUS) and are involved in a deployment and training cycle almost annually.

There is a need to develop and field an electronic Army Standard Master Menu (nutritionally adequate as posted) in order to mitigate the shortfalls identified in this task.

There is a need for a capability to enable Army Food Service personnel to incorporate menu planning and implementation more effectively into the AFP. A large percentage of Army dining facilities are managed by Soldiers, (particularly OCONUS) and are involved in a deployment and training cycle almost annually.  There is a need for the development and fielding of an electronic Army Standard computer based Master Menu system to support preparation of meals and to assist Food Service personnel with meeting menu standards and for training purposes.

Food program managers and dining facility managers should review the practicality and cost associated with the use of heat and serve products in their menu planning. The FOS must consider the individual Soldier/cook development or degradation of skills associated with use of heat and serve products. If a dining facility has sufficient staff and is not constrained by mission/training requirements, facility managers should ensure that subsistence dollars are supporting the Soldiers instead of decreasing the facility staff workload and obvious cook skill training by using precooked, heat and serve products. Also, facility managers should ensure that individual accounts are being managed within established guidelines.

Gap/Shortfall: : Currently, there is no formal Menu Planning or educational training being conducted at all skill levels on the development or the menu planning process related to the development of Menus used in Army garrison dining facilities. Menu development for meals served in Army garrison dining facilities depend on the individual expertise of the Food Operations Sergeant or Dining Facility Manager and in many cases do not meet Army Menu Standards or USDA Food Guide Standards as published. There is a shortfall in the ability to develop nutritionally adequate menus that reflect Army Menu Standards for each meal.  Food Service personnel are not routinely required to follow menu guidelines in preparing meals.  This results in the loss of the required knowledge and skills necessary to follow and comply with the preparation steps and measures called for in menus.  There is currently no Army mandate to develop these skills by use of a top-driven master menu guidance available for food operations soldiers to use as menu planning guidance.
Gap #27 (Multiple accounts exceeded monthly management factors throughout the FY 2006)

Gap #28 (Dining facilities are exceeding their authorized inventory objective and are not linked to actual production requirements.)
Operational Risk: Low.

Current Capability: Regulatory standards are in place for monitoring account status, scheduled periodic reviews of account status and for year end adjustments for overspent or under spent accounts. Responsible unit commanders and food service officers must be accountable. They must ensure that they are providing the necessary oversight to insure that the FOS/DFM are operating within the established regulatory account and inventory limits prescribed in AR 30-22.

There is currently a capability to effectively manage a dining facility account through the use of AFMIS which provides the following automated functions:

· Plan menus, request subsistence from SSMO/STORES, and monitor the dining facility account status.

· Process production schedules, production reports, dieter's menus, kitchen requisitions, production histories, and create and maintain menu templates.

· Process physical inventories, transfers, statements of charges, and reports of survey.

· Perform dining facility file inquiries and print reports.

· Process daily headcount and cash collections, generate cash collection vouchers, maintain personnel files, perform headcount inquiries, and print reports.

· Provide input to the SSMO files.

Future Required Capability:

FMAT Recommendations: 

· Continue to emphasize the requirements for the FPM and responsible food advisor to analyze and validate accounts and recommend relief for loss when appropriate.

· Put specific account management standard paragraph in DA Prototype PWS.

· Emphasize the requirement to put a statement concerning the account status in the Food Service Management Board Minutes as required by Appendix F, DA PAM 30-22.
· Incorporate inventory planning capabilities (par level management) into the future CFMS or AFMIS.

· Update inventory objective standard in the DA Food Service Prototype PWS.

Gap/Shortfall (Recent FMAT Reports):  Multiple accounts exceeded monthly management factors (plus 3% - minus 10%) throughout the fiscal year (FY 2006).

Contributing Factors:

· Responsible food advisors not completing the analysis and validation of the dining facility account at the conclusion of each accounting period as required by para. 3-45, DA Pam 30-22.

· Food Program Managers not completing the midyear financial review as required by para. 3-15, AR 30-22.

· Account management may shift from military to contractor (or visa versa) during the fiscal year due to deployment/redeployment.

· Relief for loss not accomplished when conditions indicate it should be used.

· Dining Facility Managers unfamiliar with menu planning process utilizing steps in projections, pre-costing, service tracking and post meal analysis.

· Lack of oversight of DFAC operations, and adherence to Army regulatory policy regarding inventory and account status management by the responsible commanders, food service officers, responsible food advisors and senior food operation NCOs.

Dining facilities are exceeding their authorized inventory objective.  Inventory levels are maintained high not to run out (lack of trust in 6-day standard). Inventory levels are not linked to actual production requirements (non-moving items).

Contributing Factors:

· Dining Facility Managers seldom review or submit ration orders or the actual on-hand inventory in their dining facility prior to submitting subsistence orders.

· Lack of active management oversight by responsible civilian and military leadership having operational control of the garrison dining facility.  This factor contributes to and reinforces operator mismanagement.

· Inventory objective not a punitive standard.
· Dining Facility Managers and Food Program Managers do not utilize the adjustment to the inventory level policy (when appropriate) IAW para. 3-24, AR 30-22.

Rationale: Adequate regulatory standards are in place for monitoring account status, scheduled periodic reviews of account status and for year end adjustments for overspent or under spent accounts. Responsible unit commanders and food service officers provide the necessary oversight to insure regulatory requirements are adhered to.
Adequate provisions exist for subsistence safeguarded during receipt, storage, issue, preparation, and serving. Prevention of unauthorized diversion of Government subsistence is included in the installation crime prevention program in accordance with AR 190–13, paragraph 2–2 and the physical security programs per AR 190–16, paragraph 1–4 and AR 190–51, chapter 3. Misuse, waste, or mismanagement actions pertaining to subsistence is cause for investigation and appropriate action as deemed necessary by the Garrison commander.
Annex C

Attributes

1.0
This annex describes the process for identifying the set of attributes used as the criteria by which the levels of operational risk (High, Medium, and Low) were assigned for each capability gap. Risk levels were assigned based on the total number of attributes that would be negatively impacted if a capability gap is not eliminated or mitigated.

Three sets of attributes/characteristics from doctrinal/conceptual references were considered: I. - The Capstone Concept for Joint Operations (CCJO), II. - TRADOC Pamphlet 525-4-1, U.S. Army Functional Concept for Sustain 2015-2024, III. - Army Field Manual 4-0, Combat Service Support.  
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2.0
The following are definitions of the attributes for each of the three references. In order to effectively support the Future Force, the AFP must have certain key characteristics which are underlined. 
I.
Capstone Concept for Joint Operations

In order to operate as described in the CCJO, the Joint force must have certain key characteristics. These particular characteristics are considered important because they will guide how the Joint force is developed, organized, trained and equipped and must be reflected in all subordinate concepts in the JOpsC family.

Knowledge Empowered. The future Joint force will emphasize better decisions made faster throughout all levels of command. The fundamentals of this knowledge empowerment are experienced and empowered decision makers benefiting from an enhanced understanding of the environment, potential adversaries and cultures, as well as enhanced collaborative decision-making processes. A knowledge empowered force, capable of effective information sharing across all agencies and partners, will be able to make better decisions quicker, increasing Joint force effectiveness.

Networked. All Joint force elements will be connected and synchronized in time and purpose to facilitate integrated and interdependent operations across the global battlespace. A networked Joint force can extend the benefits of decentralization-initiative, adaptability, and increased tempo--without sacrificing the coordination or unity of effort emblematic of centralization. The Joint force will capitalize on being networked by making user-defined information and expertise available anywhere within the network, and will exploit network connectivity among dispersed Joint force elements to improve information sharing, collaboration, coordinated maneuver, and integrated situational awareness. 

Interoperable. Interoperability is a necessary prerequisite to integrated and interdependent Joint operations. The future Joint force will be able to share and exchange knowledge and services between units and commands at all levels. The interoperable Joint force can act in an integrated and ultimately an interdependent way among Joint force components and capabilities, facilitating more effective interoperability with interagency and multinational partners. Interoperability implies systems, capabilities and organizations working in harmony across all Joint force elements; however, it involves more than systems and equipment. Interoperability includes a cultural change at all levels that extends through DOTMLPF. Interoperability is the ability of systems, units, or forces to provide services to and accept services from other systems, units, or forces and to use the services so exchanged to enable them to operate effectively.

Expeditionary. An expeditionary Joint force is organized, postured and capable of rapid and simultaneous deployment, employment, and sustainment. Implicit in this is a Joint force that converges mission-tailored capabilities at the desired point of action from dispersed locations around the globe, regardless of anti-access or area-denial environments. As elusive and adaptive adversaries seek refuge in remote and inaccessible areas, the norm will be short-notice operations, austere operational environments, incomplete information and the requirement to fight on arrival throughout the battlespace and to dominate potential adversaries for the duration of a campaign. The future Joint force will be immediately employable even in austere conditions and largely independent of existing infrastructure. As a situation evolves, these elements will be readily capable of transitioning to sustained operations, blending into new capability packages to execute follow-on or different operations, or dispersing until otherwise required. The term “expeditionary” also describes the Joint force mindset that inculcates an expeditionary perspective into all aspects of force planning, training, and education. 

Adaptable/Tailorable. An adaptable/tailorable Joint force is versatile in handling disparate missions with equal success; scalable in applying appropriate mass and weight of effort; agile in shifting between different types of missions without loss of momentum; responsive to changing conditions and environments; and whose leaders are intellectually empowered by a background of experience and education. Adaptability ensures that the Joint force can rapidly shift from one operation to another across the range of military operations, and adjust operations based on changing conditions. An adaptive mindset and flexible force capabilities are essential for success in countering the full spectrum of anticipated threats and challenges and enhance the Joint force ability to respond with unmatched speed of decision and action.

Enduring/Persistent. This has both a mental and physical aspect.  The mental aspect can be expressed as will, while the physical aspect can be expressed as the staying power of the Joint force in both cases, sustaining ours while breaking the adversaries. This characteristic is especially important given the interaction between the anticipated environment, Joint force operations, and unanticipated events in any complex and adaptive system. It demands that the Joint force possess the depth and capacity to sustain operations over time, regardless of the situation or adversary.

Precise. The ability to act directly upon key elements and processes demands precisely executed Joint actions. Precision extends beyond surgical strikes to the exact application of all Joint force capabilities to achieve greater success at less risk. Knowledge gained in all dimensions will enhance the capability of the JFC to understand a situation, determine the effects desired, select a course of action and the forces to execute it, accurately assess the effects of that action and reengage as necessary. 

Fast. Key to effectively controlling tempo is the ability to be faster than the adversary or situational events. The speed at which forces maneuver and engage, or decisions are made, or relief is provided, will largely determine operational successes or failures. Successfully overcoming future challenges may require speed of action across all domains. Acting fast is in itself a force multiplier and often a requisite for the effective application of military capabilities.

Resilient. To operate successfully, the future Joint force must be able to protect and sustain its capabilities from the effects of adversaries or adverse conditions. It must also be able to withstand pressure or absorb punishment without permanently losing its focus, structure, momentum, or integrity. Resilience provides Joint forces with the ability to sustain performance at high levels, despite losses, setbacks, or similar developments. The future Joint force must be resilient to meet the demands of being successful across the range of military operations in an uncertain future security environment.

Agile. An agile Joint force has the ability to move quickly and seamlessly to defuse (or help defuse) a crisis situation or effectively operate inside the decision loop of even the most capable adversary. Agility is about timeliness--thinking, planning, communicating, and acting in a manner that allows effective and efficient adaptation to an unfolding situation. Agility permits JFCs to exploit fleeting opportunities, protect friendly vulnerabilities, and adapt rapidly to changes in the operational environment--a characteristic essential to a force that is expected to succeed across the range of military operations.

Lethal. This is the ability to destroy an adversary and/or his systems in all conditions and environments when required. It includes the use of kinetic and/or non-kinetic means, while leveraging technological advances in greater precision and more devastating target effects at both longer-ranges and in close combat.

II.
TRADOC Pamphlet 525-4-1, U.S. Army Functional Concept for Sustain 2015-2024, 
Maneuver Sustainment Characteristics. The characteristics described below are essential to achieving maneuver sustainment improvements in support of Army Transformation goals.  Transformation goals include: enhanced strategic responsiveness, a reduced logistics footprint, and reducing the cost of logistics without reducing warfighting readiness or capability.

Responsiveness.  Responsiveness is a core requirement for the Future Force to provide greater options to the Joint force commander for entry operations and rapid transition to decisive operations. As the Army transforms, regionally focused Future Force units will maintain a readiness posture to meet the Army deployment goals of five divisions within 30 days, with the first division arriving within 120 hours. Responsiveness has qualities of time, distance, and sustained momentum. It includes the ability to capitalize on the positioning of forward-deployed forces and supplies as well as strategic lift. Responsiveness is enhanced when deployment operations are preceded by a “prepare and posture” phase.  Future Force “prepare and posture” activities will include: home station readiness activities and preparation for deployment; and campaign force tailoring from applicable force pools. Configuration of strategic-to-joint operations area sustainment linkages is essential during this phase to support the campaign. Establishing command, control, and communications (C3) linkages within the Joint force structure and other critical actions to enable rapid, effective strategic response is imperative.

Deployability. The U.S. ground force must be capable of shutting a crisis down before an adversary can cross an irreversible threshold in a warfight. This demands rapid deployment of extremely lethal, ready-to-fight forces with increased velocity. The strategic environment, and effective Army support to Unified Combatant Commanders’ future Joint warfight, requires a paradigm shift from one where Army forces deploy and then transition to employment, to one where deployment equals employment in accordance with Future Force key operational tenets. Deployability includes the transportability characteristics of military materiel that ensure equipment moves safely and efficiently by current or future transportation assets. These characteristics include: weight, dimensions, lifting and tie-down provisions, interface with required transportation assets and infrastructure, and structural integrity.
Agility. Agility refers to the ability to transition rapidly with minimal adjustments, whether at the tactical, operational, or strategic level. For improved agility, new force packaging methods will reduce the need for current ad hoc arrangements.  The Army sustainment system will be designed for speed and agility from National to platform level and vice versa. The envisioned force will move greater distances in short timeframes with both efficient and essential sustainment to maintain maneuver force momentum. The DOD and Army will routinely ship pre-packaged/configured loads as determined by the maneuver commanders.  Accurate in-transit visibility will allow commanders to divert sustainment en route as dictated by a changing battlespace. Simpler planning and execution of split-based operations will occur. However, not all echelons of sustainment will operate in a split-based operations mode.

Versatility. Versatility describes the inherent capacity of Future Force formations to dominate at any point on the spectrum of military operations. For the sustainment community, there are far-reaching DOTMLPF implications since the likely conditions of commitment for future units of action (maneuver battalions and brigades) will differ greatly from that envisioned when their current counterparts were designed.  

Lethality. The force protection challenge facing sustainers will be complex and multi-dimensional. Sustainment organizations will require sufficient lethality to defend against small unit actions, sabotage, and acts of terrorism. They also will require sufficient lethality from maneuver and maneuver support BCTs to defend against both ground and air threats.

Survivability. By seizing the initiative and seeing, understanding, and acting first, the Future Force will enhance its own survivability. Maneuver sustainment survivability in a non-contiguous operational environment is achieved, in part, through mobility and knowledge of the enemy situation. The potential for destruction or contamination of infrastructure and supplies by chemical, biological, radiological, or nuclear, (CBRN) weapons increases the requirement for maneuver sustainment forces that can operate effectively in and around contaminated environments. To a significant degree, the affects of a CBRN environment are mitigated by training and preparation. Pre-packaged sets of protective equipment and decontamination materiel, as well as, hardening of the sustainment infrastructure are effective counter-measures in a CBRN threat environment.  

Sustainability. The Army will continue to develop innovative solutions to reduce not only demand but also the corresponding sustainment footprint in a theater of operations. At the National and theater strategic levels, the Army pre-positioning strategy is being re-evaluated. A redesigned Army Pre-positioned Afloat (APA) program will provide enhanced sustainment capabilities, to include policy for rotation of stocks, more capable of supporting Future Force operations. Condition-based maintenance, end-to-end distribution, executive agents, enterprise integration, Joint Theater Logistics Management, and Information Fusion are examples of initiatives focused to improve the National and strategic levels of sustainment.

III.
Department of the Army Field Manual 4-0, Combat Service Support
The fundamental characteristics of effective and efficient combat service support (CSS)
 discussed in FM 4-0 apply throughout full spectrum operations. They are consistent and align with the seven logistics principles in JP 4-0. However, integration, an eighth characteristic critical to the Army is included. 

Responsiveness. Responsiveness is providing the right support in the right place at the right time. It includes the ability to foresee operational requirements. Responsiveness involves identifying, accumulating, and maintaining minimum assets, capabilities, and information necessary to meet support requirements. It is the crucial characteristic of CSS; responsiveness involves the ability to meet changing requirements on short notice. Anticipating those requirements is critical to providing responsive CSS.

Simplicity. Simplicity means avoiding unnecessary complexity in conducting (planning, preparing, executing and assessing) CSS operations. It fosters efficiency in National and theater CSS operations. Mission orders, drills, rehearsals, and standardized procedures contribute to simplicity. Emerging CSS information systems can be highly efficient tools to help with such tasks as establishing clear support priorities and allotting supplies and services. 

Flexibility. Flexibility is the ability to adapt CSS structures and procedures to changing situations, missions, and concepts of operations. CSS plans, operations, and organizations must be flexible enough to achieve both responsiveness and economy. The CSS force provides support in any environment throughout the spectrum of conflict and adapts as operations evolve. Flexibility may require improvisation (inventing, arranging, or fabricating what is needed from what is on hand). When established procedures do not provide the required support, CSS personnel seek innovative solutions, rapidly devise new procedures, or take extraordinary measures to adapt to the situation. 

Attainability. Attainability is generating the minimum essential supplies and services necessary to begin operations. Before an operation begins, the focus of the CSS effort is on generating combat power. The commander sets the minimum level of combat power he needs before an operation begins. This requires integrating operations and CSS planning. It involves the ability to identify and accumulate the critical resources required at the start of an operation. 

Sustainability. Sustainability is the ability to maintain continuous support during all phases of campaigns and major operations. One of the characteristics of land combat is duration. CSS personnel must work with operations planners to anticipate requirements over the duration of the operation and with CSS operators to synchronize provision of required supplies and services throughout. CSS personnel must effectively perform their roles to attain the minimum combat power, then be able to follow on with additional resources to sustain operations for as long as required.

Survivability. Survivability is the ability to protect support functions from destruction or degradation. CSS survivability is a function of force protection, which consists of those actions to prevent or mitigate hostile actions against personnel, resources, facilities, and critical information. Integrating CSS with operation plans and force protection plans is critical to CSS survivability. Economy, through such methods as CSS reach operations contributes to protecting capabilities by limiting the CSS resources that require protection. Dispersion and decentralization of CSS operations may also enhance survivability. The commander may have to balance survivability with economy in considering redundant capabilities and alternative support plans.

Economy/Affordability. Economy means providing the most efficient support to accomplish the mission. Resources are always limited. The commander achieves economy by prioritizing and allocating resources. Economy reflects the reality of resource shortfalls, while recognizing the inevitable friction and uncertainty of military operations. Many CSS developments focus on the ability of the CSS commander to provide required support with the minimum expenditure of resources. Modular forces, split-based operations, and Joint and multinational support coordination are some of the methods used to meet these goals. Emerging information technology with modern software packages continue to enhance economy of CSS resources.

Integration. Integration consists of synchronizing CSS operations with all aspects of Army, Joint, interagency, and multinational operations. First, it involves total integration of Army CSS with the operations (plan-prepare-execute-assess) process. Support of the commander's plan is the goal of all CSS efforts. Effective support requires a thorough understanding of the commander's intent and synchronizing CSS plans with the concept of operations. Army forces conduct operations as part of Joint, multinational, and interagency teams in unified actions. Therefore, Army forces integrate their CSS operations with other components of the Joint force to take advantage of each service component's competencies. 

3.0
The attributes checked in Figure 2 (Expeditionary, Agility, Sustainability, Flexibility, Responsiveness, Economy/Affordability, Adaptable/Tailorable, Deployability) were selected as the final criteria. They were judged to be most representative of the characteristics that are essential for conducting AFP support to the Future Force. The attributes not checked were considered less relevant to the essential attributes needed for Future Force AFP operations. 
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Annex D

Part I
Acronyms

	AAO
	Army Acquisition Objective

	AAR
	After Action Review

	AC
	Active Component

	ACES
	Army Center for Excellence, Subsistence

	ACO
	Administrative Contracting Officers

	ACOM
	Army Command

	ACTD
	Advanced Concept Technology Demonstration 

	AFFS
	Army Field Feeding System 

	AFMIS
	Army Food Management Information System

	AFP
	Army Food Program

	AHC
	Automated Headcount 

	AIS
	Automated Management Information Systems

	AIT
	Advanced Individual Training or Automatic Identification Technology

	AK
	Assault Kitchen

	AMA
	Analysis of Materiel Approach

	AMC
	Army Materiel Command or Air Mobility Command

	AO
	Area of Operation

	AOR
	Area of Responsibility

	APF
	Appropriated Fund

	APOD
	Aerial Ports of Debarkation

	APOE
	Aerial Ports of Embarkation

	AR
	Army Regulation

	ARCENT
	Army Central Command

	ARCS
	Army Ration Credit System

	ARNG
	Army National Guard

	ARNGUS
	Army National Guard of the United States

	ARTEP
	Army Training and Evaluation Program

	ASCC
	Army Service Component Command

	ATC
	Aberdeen Testing Center

	AUTL
	Army Universal Task List

	BAS
	Basic Allowance for Subsistence

	BCS3
	Battlefield Combat Service Support System

	BCT
	Brigade Combat Team

	BDFA
	Basic Daily Food Allowance

	BFSB
	Battlefield Surveillance Brigade

	BN
	Battalion

	BOIP
	Basis of Issue Plan

	BSB
	Brigade Support Battalion

	CAB
	Combined Arms Battalion

	CAC
	Common Access Card

	CASCOM
	Combined Arms Support Command

	CBRN
	Chemical, Biological, Radiological, and Nuclear

	CCJO
	Capstone Concept for Joint Operations

	CCP
	Concept Capability Plan

	CDD
	Capability Development Document

	CDDOC
	CENTCOM Deployment Distribution Operations Center 

	CENTCOM
	U.S. Central Command

	CFD
	Combat Feeding Directorate

	CFMS
	Common Food Service Management System

	CFLCC
	Coalition Forces Land Component Commander

	CFREP
	Combat Feeding Research and Engineering Program

	CH
	Cargo Helicopter

	CJCSI
	Chairman of the Joint Chiefs of Staff Instruction

	CJCSM
	Chairman of the Joint Chiefs of Staff Manual

	CK
	Containerized Kitchen

	CLS
	Common Levels of Support

	CO
	Contracting Officer/company/carbon monoxide

	COCOM
	Combatant Commands

	CONOPS
	Contingency Operations 

	CONUS
	Continental United States

	COSCOM
	Corps Support Command

	COP
	Common Operational Picture

	COR
	Contracting Officer’s Representative

	COTR
	Contracting Officer’s Technical Representative

	COTS
	Commercial Off the Shelf

	CRO
	Combat Replenishment Operation

	CROPS
	Container Roll-In/Roll Off Platforms

	CSS
	Combat Service Support (CSS as a term has been replaced with “Sustainment)

	CVC
	Customer Value Contracting

	DA
	Department of the Army

	DCMA
	Defense Contract Management Agency

	DCS
	Deputy Chief of Staff

	DFA
	Dining Facility Attendant 

	DFAC
	Dining Facility

	DFAS
	Defense Finance Accounting Service

	DFO
	Dining Facility Operations

	DIV
	Division

	DLA
	Defense Logistics Agency

	DODAAC
	Department of Defense Activity Address Code

	DOD
	Department of Defense

	DODD
	Department of Defense Directive

	DOL
	Directorate of Logistics 

	DOT
	Department of Transportation or Directorate of Training

	DPO
	Distribution Process Owner

	DS
	Direct Support

	DSCP
	Defense Supply Center Philadelphia

	DSO
	Defense Subsistence Office

	DSS
	Decision Support System

	DTS
	Defense Transportation System

	DOTMLPF
	Doctrine, Organization, Training, Materiel, Leadership, Personnel, and Facilities

	E2E
	End to End

	EA
	Executive Agent

	EAB
	Echelons Above Brigade

	EUCOM
	U.S. European Command

	FAA
	Functional Area Analysis

	FBCT
	Future Brigade Combat Team

	FCS
	Future Combat Systems

	FCV
	Future Combat Vehicle

	FIFO
	First In First Out

	FFMIA
	Federal Financial Management Improvement Act

	FFS
	Full Food Service

	FM
	Field Manual

	FMAT
	Food Management Assistance Team

	FMTV
	Family of Medium Tactical Vehicles

	FNA
	Functional Needs Analysis

	FOB
	Forward Operating Base

	FORSCOM
	U.S. Army Forces Command

	FOS
	Food Operations Sergeant

	FP
	Force Provider

	FPM
	Food Program Manager

	FRH
	Flameless Ration Heater

	FS
	Field Services

	FSA
	Functional Solutions Analysis

	FSC
	Forward Support Company or Food Sanitation Center

	FSMB
	Food Service Management Board

	FSR
	First Strike Ration

	FY
	Fiscal Year

	GFE
	Government Furnished Equipment

	GS
	General Support

	GSA
	General Services Administration

	GTWC
	Go To War Catalogue

	GVW
	Gross Vehicle Weight

	HBCT
	Heavy Brigade Combat Team

	HCP
	Health and Comfort Packs

	HEMTT-LHS
	Heavy Expanded Mobility Tactical Truck-Load Handling System

	HQ
	Headquarters

	HQDA
	Headquarters, Department of the Army

	H&S
	Heat and Serve

	HMMWV
	High Mobility Multipurpose Wheeled Vehicle

	HVTs
	High Value Targets

	IA
	Interagency 

	IAW
	In Accordance With

	IBCT
	Infantry Brigade Combat Team

	IBP
	Industrial Base Planning

	IBEx
	Industrial Base Extension

	ICDT
	Integrated Concept Development Team

	ICMS
	Intelligent Container Management System

	IET
	Initial Entry Training 

	IFA
	Installation Food Advisor 

	IFSEA
	International Food Service Executives Association

	IMA
	Installation Management Agency or Ideas for Materiel Approach

	IMCOM
	Installation Management Command

	ISB
	Intermediate Staging Base

	ISO
	International Standards for Organization

	ITD
	Inspection Test Date

	ITV
	In-Transit Visibility

	JCIDS
	Joint Capabilities Integration and Development System

	JCTD
	Joint Capability Technology Demonstration

	JDDE
	Joint Deployment and Distribution Enterprise

	JDDOC
	Joint Deployment and Distribution Operations Center

	JFC
	Joint Functional Concept

	JMIDS
	Joint Modular Intermodal Distribution System

	JP
	Joint Publication or Jet Fuel

	JRTC
	Joint Readiness Training Center

	KBR
	Kellogg, Brown, and Root

	KCLFF
	Kitchen Company Level Field Feeding

	KCLFF-E
	Kitchen Company Level Field Feeding-Enhanced

	KP
	Kitchen Police

	LHS
	Load Handling System

	LIN
	Line Item Number

	LMTV
	Light Medium Tactical Vehicle

	LOGCAP
	Logistics Civilian Augmentation Program

	LRP
	Logistics Release Point or Long Range Patrol

	MARC
	Manpower Authorization Requirements Criteria

	MBU
	Modern Burner Unit

	MCTL
	Marine Corps Task List

	MCW
	Meal Cold Weather

	ME
	Maneuver Enhancement

	METT-TC
	Mission, Enemy, Terrain, Troops-Time, Civil Considerations

	M&FP
	Management & Food Production

	MHE
	Materiel Handling Equipment

	MKT
	Mobile Kitchen Trailer

	MKT-R
	Mobile Kitchen Trailer-Replacement

	MOS
	Military Occupational Specialty

	MRO
	Materiel Release Order

	MRE
	Meal Ready to Eat

	MR/QS
	Meal Replacement/Quick Service 

	MSO
	Mission Staging Operations

	MTOE
	Modified Table of Organization and Equipment

	MTP
	Mission Training Plan

	MTRCS
	Multi-Temperature Refrigerated Container System

	MUTL
	Marine Universal Task List

	MWRH
	Mounted Water Ration Heater

	NCO
	Noncommissioned Officer

	NIPRNET
	Sensitive Internet Protocol Router Network (NIPRNet)

	NLCE
	National Logistic Conference and Exhibition

	NoMaDD
	Node Management Deployable Depot Concept 

	NORTHCOM
	U.S. Northern Command

	NTC
	National Training Center

	OCONUS
	Outside Continental United States

	OEF
	Operation Enduring Freedom

	OIF
	Operation Iraqi Freedom

	OMA
	Operation and Maintenance Army

	OPLAN
	Operations Plan

	OPRATS
	Operational Rations

	OPTEMPO
	Operating Tempo

	PAC
	Phillip A. Connelly

	PACOM
	U.S. Pacific Command

	PBSA
	Performance Based Service Acquisition 

	PLS
	Palletized Load System

	PMCS
	Preventive Maintenance Checks and Services

	PM-FSS
	Product Manager-Force Sustainment Systems

	PV
	Prime Vendor

	PWC
	Public Warehouse Corporation

	PWR
	Pre-positioned War Reserves

	PWS
	Performance Work Statement

	RBP
	Ration Break Point

	RC
	Reserve Component

	RCC
	Regional Combatant Commander

	RCS
	Refrigerated Container System

	RFID
	Radio Frequency Identification 

	RIC
	Routing Identification Code

	ROC
	Review of Concepts

	RTCH
	Rough Terrain Container Handler

	RTU
	Reinforcement Training Units

	SARSS
	Standard Army Retail Supply System

	SBCT
	Stryker Brigade Combat Team

	SCOR
	Supply Chain Operations Reference

	SCP
	Software Change Package

	SIK
	Subsistence in Kind

	SM
	Soldier’s Manual

	SME
	Subject Matter Expert

	SOCOM
	U.S. Special Operations Command

	SOP
	Standard Operating Procedure

	SOUTHCOM
	U.S. Southern Command

	SP
	Subsistence Platoon

	SPIDERS
	Support Planning Integrated Data Enterprise Readiness System

	SPO
	Support Operations Officer

	SPOD
	Sea Port of Debarkation

	SPOE
	Sea Port of Embarkation

	SPV
	Subsistence Prime Vendor

	SRO
	Sustainment Replenishment Operations

	SRS
	Sustainment Replenishment Site 

	SSA
	Supply Support Activities

	SSM
	Subsistence Supply Manager

	SSMO
	Subsistence Supply Management Office 

	STAMIS
	Standard Army Management Information System

	STORES
	Subsistence Total Ordering and Receipt Electronic System

	STP
	Soldier’s Training Program

	TARDEC
	U.S. Army Tank Automotive Research, Development, and Engineering Center

	TB
	Training Bulletin

	TCNs
	Third Country Nationals 

	TDA
	Table of Distribution and Allowances

	TF
	Thermal Fluid

	TFA
	Theater Food Advisor

	TG
	Trainer’s Guide

	TISA
	Troop Issue Subsistence Activity

	TO
	Theater of Operations

	TOE
	Table of Organization and Equipment

	TP
	TRADOC Pamphlet

	TRADOC
	Training and Doctrine Command

	TRANSCOM
	U.S. Transportation Command

	TTP
	Tactics, Techniques, and Procedures

	TSC
	Theater Support Command

	TSG
	The Surgeon General

	UGR
	Unitized Group Ration

	UGR-A
	Unitized Group Ration-A

	UGR-E
	Unitized Group Ration-Express

	UGR-H&S
	Unitized Group Ration-Heat and Serve

	UHT
	Ultra Heat Treatment or Ultra High Temperature

	UJTL
	Universal Joint Task List

	USACAT
	The U. S. Army Culinary Arts Team 

	USACHPPM
	U.S. Army Center for Health Promotion and Preventive Medicine

	USAF
	United States Air Force

	USAR
	United States Army Reserve

	USAREUR
	U. S. Army Europe

	USARPAC
	U. S. Army Pacific Command

	USDA
	U.S. Daily Allowance

	USFK
	U.S. Forces Korea

	USMC
	United States Marine Corps

	USPFO
	U. S. Property and Fiscal Office

	WO
	Warrant Officer

	WRS
	War Reserve Stocks


Part II

Terms and Definitions
None
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Annex F

Trip Report for Visit to the 101st Airborne Division (AASLT) - 22 November 2006

1.  Purpose:

This report summarizes the activities that took place during a visit to the 101st Airborne Division (AASLT) 15-16 November 2006 at Fort Campbell, Kentucky.  

The purpose of the visit was:

· To conduct interviews with Commanders and Command Sergeants Major on the recent deployment to OIF. 

· To conduct a seminar with all senior food service personnel to gain their Army Food Program insights on recent operations in the AOR and to solicit feedback on current dining facility operations.

· To visit Brigade consolidated dining facilities to gain insights on facilities.

· To attend a meeting of the Food Service Management Board (FSMB) which is chaired by the Installation Food Advisor and has a membership which includes the Division Food Advisor, all Brigade Food Advisors/NCOs, the Division Dietician, the TISO/AFMIS Administrator, a representative of the Preventative Medicine Office, and COR/QA Inspector and Environmental Science Representatives. 

2.  Background:

The 101st Airborne (Air Assault) Division returned in its entirety after a one year (November 05-November 06) deployment to Operation Iraqi Freedom. Many of the DFACs operated in the AOR were in FOBs with a population of less than 1800 Soldiers. The 14 Day CONOPS Menu was (versus 21 Day CONOPS) used in these FOBs. 

3.  Team Participants:

Sam Jones, AR 5-5 Study Team Leader

Tom Ariail, AR 5-5 Study Team Member

Rob Stanley, AR 5-5 Study Team Member

4. Primary Personnel Visited:

CW3 Rick Dell, Division Food Advisor

SGM Randy St. Cyr, Division Food Service SGM

LTC (P) Dan Reilly, Battalion Commander 626 BSB

Major James Becker, 626 BSB XO

WO1 Pollett, 626 BSB Food Service Technician, SPO

Mr. Nathan E. Hines, Installation Food Program Manager, IMCOM

All Brigade Food Advisors/Supervisors

5.  Summary of Observations and Key Issues:
The following provides comments summarizing observations made by the team, and key issues provided by Senior Food Service Personnel during the course of the visit. Non-attribution discussions held with various personnel provided the invaluable insights which are directly related to many of the tasks being analyzed in the Functional Needs Analysis and may be documented in the JCIDS documentation.

a. General Comments
· There are obvious disconnects between unity of effort between Food Service Personnel and Commanders.

· Food Service Warrants and NCOs relied on imagination, ingenuity, trading, borrowing, etc. to provide the best possible quality rations to soldiers.

· “We are working ourselves out of a job” because we make rations easier to prepare, more efficient equipment requiring less cooks, expanding use of contractor operated dining facilities, etc.

· Important that in future deployments, Food Service Personnel be members of the site survey team.  Prior to our deployment, we did not have any idea what was in the AOR.

· Would like to have seen more of a presence from ACES FMTs in the austere FOBs.

· Commander’s expectations in the AOR are too high and often unrealistic.

· “When we returned from the AOR, re-establishment of DFAC was very challenging. Commanders had our 92G’s as part of their workforce to download equipment and perform other re-deployment duties.  They were so use to the 92G pool of manpower in the AOR that when we got back, they thought that pool was still there—but we needed our 92G’s to get the DFACs back up and running.”

· Brigade/Bn Food advisors want their 92G’s running the food operations.

b. Forward Operating Bases
· 30-40% of Soldiers deployed subsisted on individual and group operational rations. A total of 9 MKT sites were operated by 101st food service personnel.

· General rule of thumb as to whether FOB was Army run or contracted was that if FOB had less than 1800 Soldiers there would be no KBR direct contract.

· 92G skills are being degraded.  In AOR numerous duties not related to 92G were performed, i.e., convoy guards, Brigade Internment Facilities (BIF), perimeter guards, etc

· Major issue: Military Transition Teams (MTT) normally consisted of 14 man teams. MTTs have several varying levels of support dictated by factors to include: distance, terrain, mission, and the level of confidence of Iraqi unit providing security to the team.  UGR-E will go a long way in providing these out of the way units with a hot nutritional meal where currently they may only eat MREs or feel obligated to eat with their host unit (which is prohibited in the AOR).

c. Equipment

· Most of the Field Feeding equipment was on the “Do Not Ship” list prior to deployment. Units were told they would use KBR contracted DFACs or fall in on equipment left behind by re-deployed units. Much of the equipment 101st inherited was in disrepair and in many cases not useable. Many Senior Food Personnel were concerned about this.  They wanted to deploy with their equipment to use as a contingency back up. 

· Several Bn Food Service Advisors made the decision to strip down MKTs and put in containers (with other unit equipment) for shipment to the AOR. They ultimately used this equipment due to disrepair of equipment they were to “fall into“, to replace damaged equipment and to open kitchens.  

· All Senior Food Advisors believe it is essential that all organic field feeding equipment be deployed with their units to support ever changing contingencies, conditions, missions, replace destroyed equipment, etc.

· The majority of Senior Food Service Personnel are satisfied with the CK.  

d. Force Structure

· There are now two 922A’s assigned to each Brigade, one in Brigade HQ and one in the SPO.  Most are comfortable with this, however, there is concern that if SPO assignment is the first for a 922A, then he/she may not receive adequate experience to function as a Brigade Food Advisor. Reasoning is the WO1 is allowed room for error. Once a 922A leaves the SPO job and moves to a Brigade as a CW2, he is not given the same considerations and will be at a disadvantage if he was utilized in “other” capacities while working in the SPO section with limited food service opportunities and experience.
· Interesting discussion about training and skills the senior personnel received as entry level cooks versus those that now are coming into the system.  They still draw a distinction between the “94B” environment they came up in and today’s “92G”.  The senior food service personnel are making every attempt to mentor their 92G’s and to provide them with the skills and knowledge of the “old school”.  All realize the clock cannot be turned back, but 92G’s must be innovative, imaginative, and have the desire to prepare and serve rations at higher than just the minimal preparation required.

· All Senior Food Advisors, Warrant Officers and NCOs overwhelmingly favor the concept of Cook Companies.  Currently Ft. Hood and Ft. Bragg have Cook Companies in the COSCOM.  Commander is a CW2, 1SG is an E7/8. They believe this would give the 92G a “voice”, better control of our 92G assets, etc.

e. LOGCAP

· Majority of Senior Food Service personnel agree that the Army should make maximum use of the 92G in the force structure. Favor use of more Army assets than use of KBR.  “Would like to see a decrease in use of LOGCAP and use the 92G resources first and then when requirements are exceeded, supplement with contracts.” 

· Favor integrating 92G and work alongside contractor cooks. Would like to see a partial service contract providing facilities, equipment, KP and possibly servers but all cooking would be performed by 92G personnel.

· Concerned that primary contractor is KBR and then subcontracted personnel primarily consist of TCNs. KBR Food Service supervisors have limited food service knowledge at best and the subcontractors come with zero food service experience.

· All agree that is better to have trained American Soldiers feeding Soldiers rather than Third County Nationals (TCN) who are not trained, do not speak English, etc. There are substantial differences in sub-contractors, causes dissimilar standards at various FOBs.

· “We are not getting adequate COTR training.  Need more emphasis in AIT, BNCOC, WOAC, etc.”

· There are noticeable differences in KBR vs. FOB standards. 

· There were 11 DFACs in Baghdad, all completely different standards, quality, etc.  Soldiers chose where they wanted to eat.

f. Rations/Menus
· There is not a significant amount of 92G 10-20 skills required to prepare the UGR H&S.

· UGR-E outstanding concept to support small MTT or border patrol personnel forced to live austerely due to terrain or distance limitations.

· The 28-Day CONOPS Menu in the AOR is not standardized.  It is used as a guide only.

· UGR-A Menus must have maximum enhancements possible to provide best quality and opportunity for 92G to use imagination and skills. 

· Many FOBs were required to stick with the 14 Day CONOPS Menu. Could not order any items off of the 21 Day CONOPS Menu.  Forced 92G to use ingenuity to supplement the 14 Day CONOPS Menu.  One NCO used fruit loops to make food coloring.

· Often times we were force issued lobster, steak, etc.  Not satisfied with that.  Particularly when forced issue quantities exceeded storage capabilities.

g. Garrison Dining Facility Operations

· Dining Facilities at Ft. Campbell:

4-BCT

1-AVN

1-Sustainment Brigade

1-2/17 Cav

1-Sabre

1-Replacement Det

1-Contracted (NCO Academy)

· DFACs at Ft. Campbell.  “Some great some not, not all the same, need all to be standard, when Soldier eats in one DFAC, it should be transparent to him which one he is in as far as the same standard quality meals, equipment, service, etc.  But that is not the reality.  Similar to what was experienced in AOR.”   

· We need an Army green suiter (SGM) advocate at the IMCOM level!  Need an advocate for our 92G rather than what we perceive as one whose bottom line is always costs, saving money, cutting costs, etc.

The visit to Fort Campbell was extremely successful and exceeded the 

expectations of the team members.  It provided a great deal of very useful 

information that is relevant to team's work.  Special thanks to CW3 Dell and SGM St Cyr for their tremendous support and kind hospitality.

Issues and Follow-On Actions: None. 
Family of Rations and Menus


Capability of Providing the Entire Family of Rations and Menus to Meet All War Fighter Requirements





Food Service Equipment and Materiel


Capability of Providing Equipment to Support Storage, Distribution, and Preparation of Rations





Class I (Subsistence) Operations


Capability of Requisitioning, Receipt, Storage, Protection, and Distribution of Class I Supplies





Garrison Food Operations


Capability of Providing Installation Food Service and Operation of Dining Facilities























� The Capstone Concept for Joint Operations (CCJO) heads the family of Joint operations concepts (JOpsC) that describe how Joint forces are expected to operate across the range of military operations in 2012-2025.


� The 2006 Army Modernization Plan, March 2006, Executive Summary, page 3.


� Requires organic military capability, HNS, and in-theater contract support (e.g., service civilian augmentation contracts).


� Note: Not all tasks for Garrison Food Operations were analyzed as the program sponsor determined this functional area was too broad in scope for the funds and time allotted for this AR 5-5 study.


� The Assault Kitchen was developed to provide this capability, however there is not a current Army training/fielding plan and the program is severely under funded. 


� The MTRCS) is being developed to provide this capability and is scheduled to be fielded in FY 2009.


� Note:  All Low risk gaps were eliminated from gap description/analysis and capability assessment (ref. Annex B) due to mandated length requirement.


� Note: In some cases, depending on the intensity of a conflict, available SPV contractors may not bid on the contract or be able to hire adequate staff to deploy to a theater to perform this service. 


� The current MKT BOIP is 1 for up to 300 supported soldiers and 2 for up to 700 supported soldiers for an assumed 2 group meals per day which unit 92G authorizations are based on.


� The Assault Kitchen is currently under development and testing to provide this capability, however there is not a current Army training/fielding plan and the program is severely under funded. 


� The MTRCS is a developmental system currently being tested with expected initial fielding in 2009.


� Force Provider Solid Waste Characterization Study 2000, Ft. Polk.


� Company level units such as in Artillery/Air Defense Batteries may have cooks assigned.  


�The approved AFFS feeding standard is three quality meals per day. This standard is achieved using a combination of UGRs and individual operational rations.  The normal daily ration mix for the AFFS is UGR/individual meal/UGR, METT-TC dependent. 


� In current Army divisions several units have kitchens/cooks assigned at company level (e.g. Artillery Batteries, Air Defense Batteries, etc).


� Technical Report, Natick/TR-06/008.


� Technical Report, Natick/TR-06/008, Updated Army Cook Staffing Model to Reflect Workloads Generated by Current Field Feeding Operations, Group Rations, and Kitchens.


� SPIDERS White Paper, Defense Logistics Agency, Defense Supply Center Philadelphia.


� CASCOM, Distribution Operations for the Future Modular Force, Concept Capability Plan.


� TRADOC Pamphlet 525-4-1, The U.S. Army Functional Concept for Sustain, 2015-2024.


� Focused Logistics Roadmap, Vol 1. 


� Joint Modular Intermodal Distribution System (JMIDS), Joint Capability Technology Demonstration (JCTD), Concept of Operations.


� CASCOM, Distribution Operations for the Future Modular Force, Concept Capability Plan.


� This was a shortfall identified at the onset of OIF and is not a current shortfall.  DSCP awards and has in place yearly production contracts with three MRE assemblers to keep the industrial base warm.


� MRE consumption cannot exceed 21 days without being supplemented with UHT milk.


� Pouch bread is no longer a supplement, only milk is now considered a supplement.


� DSCP has a responsibility to ensure that catalogs are updated as required and that they are correct prior to delivering to the Army electronic mailbox for use by Army.  DSCP SPV account managers are the primary individuals responsible for ensuring that this data is correct prior to sending to the field for use.


� DSCP (KO and Account Managers) and their contracted SPV are responsible for oversight and accountability for Berry Amendment compliance.


� “CSS” as a term has been replaced with “sustainment”.
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