
The Army recognizes there are no “silver 
bullet” technology solutions, he said, but 

research into troop feeding continues 
and is useful to bring advances about. 
Natick also relies on guidance from the 
Defense Science Board, which provides 
critical counsel and advice, he said.

Troop feeding has to be prepared for 
any circumstances. The military is work-

ing to contain the spread of the Ebola 
virus in Western Africa, and has recently 
responded to conflicts in Afghanistan, 

Iraq, Kuwait and the Baltics.
“We don’t know where we’re go-

ing to be in the world in the future,” 
Moody said.
MREs remain the primary field-feeding 

ration, said Beverly Hamlette, Army field feed-
ing specialist, Joint Culinary Center of Excellence 
(JCCoE), during the “Quality Assurance Update.”

In addition, there are four Unitized Group Ration 
options that provide high-quality group meals to war-
fighters in the field: The UGR-H&S (Heat and Serve), 
precooked, shelf-stable food issued in lightweight 
polymeric trays; the UGR-M, the primary group ration 
for the Marine Corps, containing shelf-stable ingredi-
ents to prepare complete meals; UGR-A, containing 
shelf-stable and frozen perishable components; and 
the UGR-Express (E), which uses chemical heating 
technology to provide hot food anywhere without 

A glimpse at the future of troop feeding 
during the Research and Develop-
ment Associates for Military Food 

and Packaging (R&DA) last fall in Provi-
dence, R.I., hints at solutions being 
studied for several key challenges.

Research into troop feeding by the 
Natick Soldier Research, Development 
& Engineering Center is studying im-
provements to optimize human perfor-
mance. Defense Logistics Agency (DLA) 
Troop Support, meanwhile, continues its 
strategy of consolidating contracts to 
reduce costs associated with the pur-
chase of subsistence supplies.

Natick continues research to find 
ways to make lighter, smaller rations, 
and to better understand what nutrients can 
do for physical and cognitive performance.

During “The Army Operating Concept” of R&DA’s 
“Combat Feeding Directorate Update,” Steve Moody, 
director, Combat Feeding Directorate, Natick, explained 
that the focus of U.S. armed forces is shifting to im-
prove warfighter performance, recovery and resilience 
against battlefield stresses.

Research into troop feeding is studying how to 
optimize human performance, and he sees a time 
in the future where Meals, Ready to Eat, (MREs) and 
Unitized Group Rations (UGRs) will be designed to 
meet individual needs.

Troop Feeding’s Future
R&DA Fall Meeting Spotlights Fueling Performance and Economizing

R&DA focused its 
fall 2014 meeting on 

solutions being studied for 
several key challenges 
facing food service.

Col. Robert King, 
USA, director of subsistence, DLA 

Troop Support, described four 
cost-cutting priorities.
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dramatically improved troop support.
DLA’s Integrated Food Service Program brings meal 

preparation together with food supply and allows 
for culinary training. “This is the time we need to 
do it,” he said, explaining that service members are 
choosing other dining alternatives, including op-
tions available from the Army & Air Force Exchange 

Service or outside the gate.
Plans are still in development and DLA is 

listening to its customers, but the program is 
expected to result in savings of 10 percent to 
20 percent at a time of tight budgets. “We 
think this is a pretty good ballpark,” he said. 
“We think we do a good job of contracting.”

King expects that if DLA does nothing, more 
dining facilities and galleys will close, including 

some that are newly built, and wants to avoid 
that outcome by changing and adapting.

“We think something needs to happen,” he 
said. “Our troops are voting with their feet.”

CONTRACT CONSOLIDATION
Troop Support is also at work on three other 

priorities in addition to its foodservice plan: 
implementing prime vendor awards; drawing down 
U.S. forces in Afghanistan; and managing support to 
contain the spread of Ebola in West Africa, including 
3,200 American military troops deployed in Opera-

tion United Assistance.
DLA is proceeding with award-

ing subsistence national contracts 
for outside the United States 
(OCONUS), and King expects 
the strategy will eventually 
move within the continental 
United States (CONUS) as well.

Applying the program 
in CONUS, he said, “makes 
sense,” but DLA is slowing 

down the pace at which it is 
rolled out in response to vendors. 
“We clearly listened to what you 

guys said,” he concluded.
DLA first consolidated 

purchasing OCONUS by 
selecting Tyson Foods Inc. 
in early 2014 as the sup-

plier of commercial chicken 
items. Tyson was awarded a 

three-year contract from among nine 
offers DLA received. A second small business set-aside 
processed chicken contract is postponed.

The contract is expected to result in a $20 million 
saving for DLA, or 20 percent.

Next, DLA is evaluating submissions to a solicita-
tion for beef OCONUS that involves three contracts, 
one unrestricted and two set aside for small busi-

the need for specialized field-feeding equipment.
Used less frequently since the drawdown in Af-

ghanistan are the cold weather and long-range patrol 
meals.

Drawing down troops has consequences for gar-
rison feeding. In “The Army Food Pro-
gram Is On the Move,” Ray Hosey, 
food service systems analyst at JC-
CoE, suggested the focus is on 
improving Army feeding and 
modernization, as well as utiliz-
ing the foodservice specialist 
as a viable asset.

The contingency opera-
tions (CONOPS) goal is to 
reduce waste and get better 
products at lower cost. A cam-
pus-style dining strategy being 
researched by the Army Center of 
Excellence, Subsistence, Opera-
tions Directorate (ACES OD) 
includes plans to supplement 
existing dining facilities with 
a campus-style dining strategy 
that includes kiosks, retail stores and 
branded concepts.

Under the plan, the Army would continue to op-
erate its traditional dining facilities, along with the 
kiosks, retail stores and branded concepts; but the 
goal is to increase revenue and soldier interest in 
these resources.

Proceeding with the plan, however, depends 
on receiving funding.

ECONOMIZING
DLA Troop Support is advancing its own 

alternative to reduce expenses and maintain 
the viability of military dining facilities and 
galleys: the Integrated Food Service program.

“It’s probably an idea whose time has come,” 
said Col. Robert King, USA, director of subsistence, 
DLA Troop Support.

In addition to the dining strategy being 
researched by ACES OD, the Air Force is in 
the fourth year of its Food Transformation 
Initiative, which provides a campus-style, 
restaurant-quality environment similar to 
the model available in higher education.

The Marine Corps has contracted manage-
ment of its CONUS mess halls since 2001. A second 
generation of the Regional Garrison Food Service 
Contracts for garrison mess halls was awarded in 2011.

King describes DLA’s Integrated Food Service pro-
gram as the next step. The government depot system 
of the 1980s managed large quantities of inventory 
but the quality was considered suspect. The subsis-
tence prime vendor system, introduced in the 1990s, 

Ray Hosey, food 
service systems analyst 

at JCCoE, focused on steps to 
improve and modernize Army 

feeding.

Steve Moody, director, 
Combat Feeding Directorate, 

discussed research by the Natick Soldier 
Research, Development & Engineering Cen-

ter to improve warfighter performance, 
recovery and resilience against 

battlefield stresses.
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Remaining troops are distributed across 14 locations, 
eight of which are resupplied by air, he continued.

Supply volume also reflects the diminished military 
presences in Afghanistan. For the month of September 
2014, he said, supply volume was 33 percent of the 
same month a year earlier and 10 percent of peak level.

“Just another sign that the times are a-changing,” 
he said.

WEST AFRICA
Support for the American military mobilized in 

West Africa to build 17 treatment facilities, in addi-
tion to the existing sites, includes sending food to 
Senegal and Liberia, as well as 40,000 MREs.

Plans are also to supplement supplies with Univer-
sal Group Rations-A, and provide Thanksgiving Day 
holiday meals with all the trimmings (See page 9).

MREs comprised the breakfast, lunch and dinner 
menu for the first few weeks of deployment until the 
first hot meals began being served across Liberia on 
Nov. 9, with the change of pace providing soldiers 
a morale boost.

Supplies are delivered through Ebrex Food Ser-
vices, which has the prime vendor contract for the 
southern zone of Europe.

 —GFS

nesses. Protests received in response to the contract 
solicitation are being analyzed, and King said DLA 
is considering spreading the business out across as 
many as five or six awards.

Other OCONUS categories selected for central 
contracts are pork, turkey and seafood.

“We’re learning that sometimes there isn’t consensus 
out there,” King said, adding that it makes sense for 
DLA to proceed with these awards as it has to deal 
with cost reduction, tight budgets and sequestration.

DLA is also at work awarding CONUS prime vendor 
contracts. Since January 2014, he said, DLA awarded 
30 prime vendor contracts by October and expected 
all 42 to be completed by the end of the year. 

DRAWDOWN
In Afghanistan, the drawdown of U.S. and NATO 

forces is proceeding from just under 40,000 at the 
start of October 2014 toward a goal of 12,000 by 
the end of the year when the mission transitions to 
training, advising and assisting Afghan forces.

King said that Marines moved out of their last base 
in Afghanistan in October 2014 and that the number 
of customers supported there by DLA Troop Support 
at the time was only 30 percent of the number there 
a year earlier and 17 percent of peak levels.
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