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Hydration

To hydrate and put back the moisture
removed to help preserve the food
e.g. fruits

Food packaged and treated in a way
to make it edible, even after months
in space

Food that is vacuum-packed is
packed in a bag from which most of
the air has been removed, in order to
keep the food fresh

Packed to take up very little space

Tiny particles of food that break off
the main meal e.g. biscuits

Something that hasn’t been affected
by bacteria or germs — space food has
to be non-contaminated to be edible
as replacing supplies is difficult

Healthy elements of food ingredients
—these will keep the astronauts well
and in good condition aboard the
I.S.S.

Using extremely cold temperatures,
in the minus numbers, to preserve
food and dry it for storage.

The small bags that the various
dishes/ingredients are stored in on-
board the I.S.S

The process of making your body
absorb water or other liquid, the
astronauts would have to stay
hydrated in space which also helps
with focus and concentration
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The first astronauts
dined on cubes of
freeze-dried foods
and baby food-
like semi-liquids
consumed from a
tube similar to a
toothpaste tube.

John Glenn's first -
space meal consist-
ed of a beef-vege-
table mixture and
applesauce.

Early missions had —
no refrigerators

on board, so food

was to

Forced-air

convection ovens 5
add water and
heat food for
meals. Meals
take about
20-30 minutes
to cook.

Trays are fastened
to the wall or an
astronaut’s lap

to keep from
floating away.

&

preserve it during
the mission,

Tang was first —O—

used in 1962 at
the request of
John Glenn, |

Pillsbury made —@-

"Space Food Sticks"

for Apolio 11 in the
late 1960s. These
were a “non-frozen
balance energy
snack in rod form
containing nutri-
tionally balanced
amounts of
carbohydrate, fat
and protein.”

Y
on board.

Beverages are -

in powder form, &

and water Is added a‘
with a special straw

before drinking

— Astronauts have
salt, pepper,
ketchup, mustard e
- o

In 2012, the
Thanksgiving
meal served on
the International
Space Station
included dehydrated
stuffing. smoked
turkey, cranberry-
peach drink and
even dessert.

Year 5 Food Technology — Space Food Investigati

Why are we learning this?

To understand how astronauts eat and drink on board the I.S.S. in
zero gravity and how it differs from the way we consume our food
and drink on Earth.

To investigate the everyday living conditions onboard the
1.S.S for the astronauts. Using daily routines such as
eating and drinking as an example.

Cross Curricular Opportunities

Science

Humanities

English

PSHE & Values

The differences of how eating on board the ISS differs
from eating back home on Earth e.g. food
preservation/shelf-life, heating and serving food,
eating the food in a zero gravity environment.

How the 1.S.S (International Space Station) provided
cultural dishes to appeal to each of the nationalities
of the astronauts onboard the space station and
what they were.

Writing about life on board the I.S.S in a non-
chronological style.

Anxiety and loneliness lessened with the comfort of
the cultural dishes provided to remind them of home.
Resilience and positivity.
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