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Most of the food  is heat sterilized, irradiated or
freeze-dried, as they provide a longer shelf life. 
Fresh and natural foods  have a psychological
and hedonic role. 
The most commonly used materials for
packaging are high-barrier containers and retort
bags, as they hinder the diffusion of gases. 
HACCP system, Good Manufacturing Practices
and analysis of the production areas and the
processing environment. 
Nutrition is essential to maintain the immune
system, skeletal and muscular integrity,
decreasing oxidative stress, and improving
gastrointestinal motility. 

To determine the types of processing to
which food is subjected to be consumed in
space, preserving the quality, safety and
stability of the product.
To identify the nutritional needs of astronauts
to preserve an adequate state of health. 
To analyze which are the most suitable
packaging  materials to ensure food safety
and quality.
To evaluate the evolution of space foods and
future prospects.

The general objective: to investigate the food
system of space missions.  
Specific objectives: 
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CONCLUSIONS
Table 1. Type of treatment, packaging and shelf life according

to the food category

Table 2. Recommended daily intake values in space and their
importance during spaceflight.

Table 3. Environmental and surface microbiological testing for
space food production by the Johnson Space Center
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