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In the complex ecosystem of military logistics, few elements are as critical to the operational readiness and morale 

of the force as Class I operations. Defined as subsistence, which includes food, water, and health-related items, 

Class I supply is the lifeblood of the soldier on the ground. The doctrine governing this essential function has 

evolved significantly, transitioning from the older FM 10-23 and ATTP 4-41 to the modern ATP 4-41 (Army 

Techniques Publication). This guide provides an exhaustive analysis of the Army Field Feeding System (AFFS),

technical specifications of field equipment, and the procedural frameworks required to sustain a modular force in

diverse operational environments.

1. Theoretical Framework: The Evolution of Class I Doctrine

Class I operations are guided by the principle that nutrition is a weapon system. A soldier's physical performance, 

cognitive function, and psychological resilience are directly proportional to the quality and consistency of their 

subsistence. The Army Field Feeding System (AFFS)was developed to provide high-quality rations to soldiers in

any environment, from high-intensity conflict to humanitarian assistance.

The transition from ATTP 4-41 (Army Tactics, Techniques, and Procedures) to ATP 4-41 reflects the Army's shift 

toward a more modular and agile force. While older doctrines focused on large, static dining facilities, modern 

techniques emphasize mobility, decentralization, and scalability. The current framework integrates culinary

specialists (MOS 92G) into the heart of tactical units, ensuring that feeding operations can keep pace with the rapid

maneuver of armored and airborne formations.

Core Objectives of the AFFS

•  Standardization: Ensuring that every soldier receives a consistent caloric intake regardless of their location.

•  Flexibility: Adapting feeding methods (Individual vs. Group) based on the tactical situation and available 

infrastructure.

•  Sustainability: Managing the long-term supply chain to prevent depletion of stocks during prolonged 

operations.

•  Sanitation: Adhering to TB MED 530 (Tri-Service Food Code) to prevent foodborne illnesses, which can be 

more devastating to a unit than enemy fire.

2. Technical Analysis of Rations: The Engineering of Subsistence

Rations are categorized into two primary groups: Individual Rations and Group Rations. Each is engineered with

specific metabolic and shelf-stable requirements to withstand extreme temperatures and transport conditions.

Individual Rations: MRE and FSR

The Meal, Ready-to-Eat (MRE) is the standard individual ration. Each meal provides approximately 1,300 calories

and is designed to be eaten hot or cold. Technically, an MRE must have a shelf life of three years at 80°F (27°C) or

six months at 100°F (38°C). Each meal contains a flameless ration heater (FRH), which utilizes an exothermic

chemical reaction (magnesium and iron) to heat the entree without an open flame.



The First Strike Ration (FSR) is a more compact, "eat-on-the-move" alternative. It is designed for the first 72 

hours of high-intensity conflict. One FSR replaces three MREs, reducing the weight and volume of the soldier's 

load by nearly 50%, providing roughly 2,900 calories per day.

Group Rations: UGR-H&S and UGR-A

Group rations are intended for use when tactical conditions allow for organized feeding. The Unitized Group 

Ration - Heat & Serve (UGR-H&S) consists of pre-cooked, tray-packed components that require minimal 

preparation. In contrast, the UGR-Ais the highest-quality ration in the field, including frozen meats and fresh

produce. Preparing UGR-A requires a full kitchen set and trained culinary personnel.

3. Operational Equipment: Technical Specifications

To execute Class I operations, the Army utilizes specialized mobile kitchen equipment. The choice of equipment

depends on the size of the unit and the duration of the mission.



Equipment Model Feeding Capacity (Meals 
per Heat)

Primary Power/Fuel 
Source

Tactical Mobility

Assault Kitchen (AK) Up to 250 (UGR-H&S) JP-8 / Multi-fuel burners High (HMMWV Trailer)

Mobile Kitchen Trailer 
(MKT)

250 - 300 (UGR-A) JP-8 / MBU (Modern 
Burner Unit)

Medium (Towed)

Containerized Kitchen (CK) Up to 800 (UGR-A) JP-8 / Integrated 
Generators

Low (Requires LHS/PLS 
Truck)

The Modern Burner Unit (MBU)

The MBUis a critical piece of technology in field feeding. Unlike older gasoline burners, the MBU uses JP-8 or

diesel, which is more readily available in tactical environments. It features electronic ignition and diagnostic

systems, significantly reducing the risk of kitchen fires and carbon monoxide poisoning. The burner operates at a

range of 30,000 to 60,000 BTUs, providing the thermal energy required for large-scale boiling and baking.

4. Procedural Workflow: The Class I Supply Chain

The logistics of food delivery follows a structured "Push" or "Pull" system. In a Push system, rations are sent to 

units based on forecasted strength. In a Pull system, units request specific quantities based on actual headcount.

Step-by-Step Requisition Process

1.  Headcount Verification: The Unit Food Service NCO (Non-Commissioned Officer) calculates the Ration 

Cycle Task Force (RCTF) based on the Number of Personnel to be Fed (NPF).

2.  Submission of DA Form 3078: This form serves as the official request for subsistence. It must account for 

specific dietary requirements (religious or medical) and the ration mix (e.g., M-M-U: MRE-MRE-UGR).

3.  Supply Point Distribution: The Class I supply point (often managed by a Brigade Support Battalion) receives 

the bulk shipment and breaks it down into unit-specific loads.

4.  Transportation: Rations are moved via LHS (Load Handling System) or M1075 PLS trucks to the Field 

Feeding Site.

5.  Accounting and Reporting: After consumption, headcount records (DA Form 3032) are reconciled to prevent 

waste and fraud.

5. The Field Feeding Company (FFC) Structure

Established around 2018, the Field Feeding Company (FFC)is a specialized unit designed to consolidate culinary

assets. Previously, cooks were organic to various small units. By pooling these resources into an FFC, the Army

can deploy "Feeding Teams" to specific sectors based on the intensity of the mission.

FFC Organizational Components

•  Company Headquarters: Manages command, control, and internal logistics.

•  Field Feeding Platoons: These platoons are subdivided into teams that support specific Battalions or Brigade 

Combat Teams (BCTs).

•  Maintenance Section: Ensures that burners, generators, and refrigeration units (MTRCS) remain operational.

6. Food Safety and Preventive Medicine

Field sanitation is a non-negotiable aspect of ATP 4-41. The Multi-Temperature Refrigerated Container System 



(MTRCS) is essential for maintaining the "Cold Chain." Technical standards require that cold foods be stored at or 

below 41°F (5°C) and frozen foods at 0°F (-18°C).

The Danger Zone Principle

Culinary specialists must strictly avoid the "Danger Zone" (41°F to 135°F), where bacteria multiply most rapidly. If

food remains in this temperature range for more than four hours, it must be discarded. This rule is absolute in field

conditions where medical evacuation for food poisoning can jeopardize a mission.

7. Tactical Planning and Ration Mix Formulas

Logistics officers use specific formulas to determine the total weight and volume of Class I supplies. This planning

is vital for determining the number of sorties or truckloads required.

Planning Formula for Weight (Class I)

Total Weight = (Number of Personnel) x (Ration Weight per Day) x (Number of Days)

On average, a standard MRE daily load (3 meals) weighs approximately 4.5 lbs. A UGR-A daily load weighs 

roughly 5.5 lbs. For a Brigade of 3,500 soldiers, the daily weight requirement for MREs is approximately 15,750 lbs 

(approx. 7.8 tons), excluding water.

8. Case Study: High-Intensity Peer-to-Peer Conflict Feeding

In a simulated large-scale combat operation (LSCO), a Brigade Combat Team (BCT) is constantly on the move. 

Static feeding is impossible. The feeding strategy shifts to a 100% Individual Ration cycle. 

Challenge:Soldiers experience "palate fatigue" after 14 days of MREs, leading to decreased caloric intake and

weight loss.

Solution: The Class I officer implements a "Ration Supplement Program." This includes the distribution of 

Unitized Enhancements(fresh fruit, bread, and milk) delivered via logpacs (logistics packages) every 72 hours.

This tactical adjustment preserves morale and physical output without requiring a full kitchen footprint.

9. Troubleshooting Operational Challenges

Field feeding is fraught with technical and environmental hurdles. Effective leaders must be prepared for the

following failure modes:

•  Burner Malfunction: Often caused by dirty fuel or carbon buildup. Solution: Implement a rigorous PMCS 

(Preventive Maintenance Checks and Services) schedule for all MBUs.

•  Water Scarcity: UGR-A preparation requires significant potable water. Solution: Revert to UGR-H&S (which 

uses water only for heating, not as an ingredient) or MREs.

•  Cold Chain Breach: If an MTRCS fails. Solution: Transition to immediate consumption or use of dry-ice-packed 

insulated containers (COTS solutions).

10. Environmental and Regulatory Compliance

Class I operations must also manage waste. A single MRE produces significant plastic and cardboard waste. In 

tactical environments, this waste can provide a "signature" that enemy reconnaissance can use to track unit 

movements. ATP 4-41mandates strict waste management protocols, including the back-hauling of trash and the

proper disposal of greywater from kitchen operations to prevent environmental contamination and detection.



Effective Class I operations are the result of meticulous planning, technical proficiency with specialized equipment, 

and a deep understanding of the physiological needs of the soldier. As the Army moves toward Force 2030, the 

principles outlined in ATP 4-41remain the foundation for sustaining a lethal, agile, and resilient fighting force. By

mastering the Army Field Feeding System, logistics leaders ensure that no mission fails for want of sustenance,

keeping the army moving on its stomach toward victory.
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