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Table 1. Alimental composition of the food ration

Indicators Measurement unit Content in the food ration
nourishment value kcal Is calculated Individually
protein in % from the total caloric value 12 - 15%
fat in % from the total caloric value 30 - 35%
carbohydrate in % from the total caloric value 50 - 55%

Fibers g no less than 25
Water consumption 1 2.0-3.0
macroelements:
calcium mg 1000 - 1200
phosphorus mg 1200 - 2000
magnesium mg 350 - 400
kalium mg 3500 - 4000
natrium mg 1500 - 3500
microelements:
ferrum mg 10
cuprum mg 1.5-3.0
manganese mg 20-5.0
zinc mg 15
fluorine mg 2.0 -4.0
selenium mg 70
chromium mg 100 - 200
iodides mg 100 - 200
CIETR R VTR Py FE2T =N
I I m v

SRt Y 1283 (2008)




Table 2. The microorganism limits in the food products designed for the cosmonaut feeding

Food Products

Microorganisms Factor

Limits

100% inspection for package integrity is made before the food rations are complemented

Non-thermostabilized

Total aerobic count

< 20, 000 CFu/g

Coliform < 10 CFu/g
Coagulase positive Staphylococci 0 CFu/g
Salmonella 0/25 CFu/g
Yeasts and Molds < 50 CFu/g
Escherichia coli 0/10 CFu/g
Bacillus cereus < 10 CFu/g
Commercial sterile products Sporogenic mesophilic bacilli <10 CFu/g
(thermostabilized and irradiated) Mesophilic anaerobes 0/5 CFu/g
Yeasts, fungi (in items with pH < 4,2) 0/2 CFu/g
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Fig. 2. The packages of Korean space food.
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Fig. 4. The Space dinner of the first Korean cosmonaut in ISS.

Fig. 3. The Korean space food of 6 varieties.
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Appendix A

A 954 77 International Space Station) 2]Z%

Refrigerated Pork:
Dairy Bacon

Cheese Bacon, Canadian

Cheese slices Ham, baked with candied yams
Cream cheese Pork, chop, baked with potatoes au gratin
Beef, steak, teriyaki Pork, sausage, patties

Beef, stir fried with onion Pork, sweet and sour with rice
Sour cream Seafood:

Yogurt, fruit Fish, baked
Fruits Fish, grilled

Apple Fish, saut ed

Grapefruit Lobster, broiled tails

Kiwi Scallops, baked

Orange Seafood, gumbo with rice
Plum Shrimp, cocktail

Tuna, noodle casserole

Frozen Eggs:
Meat and eggs Egg, omelet, cheese

Beef: Egg, omelet, vegetable

Beef, brisket, BBQ Egg, omelet, ham

Beef, enchilada with spanish rice Egg, omelet, sausage

Beef, fajita Egg, omelet vegetable and ham
Beef, patty Egg, omelet vegetable and sausage
Beef, sirloin tips with mushrooms Egg, scrambled with bacon, hash browns sausage
Beef, steak, bourbon Quiche, vegetable

Beef, stroganoff with noodles Quiche, Lorraine

Luncheon meat Pasta mixtures:

Meatloaf with mashed potatoes and gravy Starchy Vegetables

Lamb: Corn, whole kernel

Lamb, broiled Potato, baked

Poultry: Potatoes, escalloped

Chicken, baked Potatoes, oven fried

Chicken, enchilada with spanish rice Potatoes, mashed

Chicken, fajita Yams, candied

Lasagna, vegetable with tomato sauce Succotash

Noodle, stir fry Squash corn casserole
Spaghetti with meat sauce Pizza, meat

Spaghetti with tomato sauce Pizza, vegetable

Tortellini with tomato sauce, cheese Pizza, supreme

Other: Fruit

Egg rolls Apples, escalloped

Enchilada, cheese with Spanish rice Broccoli, cream of

Pizza, cheese Checken, cream of

Chicken, grilled Chicken noodle

Chicken, oven fried Mushroom, cream of

Chicken, pot pie Won ton

Chicken, stir fried with diced red pepper Grains

Chicken, teriyaki with spring vegetables Biscuits

Duck, roasted Bread

Meatball, porcupine (turkey) Cornbread
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Dinner roll

Garlic bread

Sandwich bun, wheat/white

Toast, wheat/white

Tortilla

Breakfast items:

Cinnamon roll

French toast

Pancakes, buttermilk

Pancakes, apple cinnamon

Waffles

Pasta:

Fettuccine alfredo

Macaroni and cheese

Spaghetti

Rice:

Fried

Mexican/Spanish

White

Pie, pecan

Pie, pumpkin
Beverages

Apple juice

Grape juice

Grapefruit juice

Lemonade

Orange juice
Condiments

Margarine

Grated cheese
Cereals

Hot cereal

Oatmeal

Cream of wheat

Grits

Thermostabillized

Fruit
Applesauce
Fruit cocktail
Peaches
Pears
Pineapple

Salads

Vegetables
Asparagus tips
Beans, green

Beans, green with mushrooms

Broccoli au gratin
Broccoli

Carrot coins
Cauliflower au gratin
Chinese vegetables, stir fry
Mushrooms, fried
Okra, fried

Peas

Peas with carrots
Squash, acorn with apple sauce and cinnamon
Zucchini, spears, fried
Desserts

Cakes:

Angel food cake
Brownie, chocolate
Chocolate fudge
Shortcake

Yellow cake with chocolate frosting
Dairy:

Ice cream, chocolate
Ice cream, strawberry
Ice cream, vanilla
Yogurt, frozen

Pie and Pastry:
Cheesecake, chocolate
Cheesecake, plain
Cobbler, peach

Pie, apple

Pie, coconut cream
Pudding, lemon
Pudding, tapioca
Pudding, vanilla
Condiments

Barbecue sauce
Catsup

Chili con queso
Cocktail sauce
Cranberry sauce

Dill pickle chips
Dips, bean

Dips, ranch

Honey

Horseradish sauce
Jelly, assorted

Lemon juice
Mayonnaise

Mustard

Mustard, hot Chinese
Orange marmalade
Peanut butter(chunky, creamy, whipped)
Picante sauce

Sweet and sour sauce
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Syrup, maple
Taco sauce
Chicken salad
Tuna salad
Turkey salad
Vegetable:
Bean salad, three
Pasta salad
Potato salad, Greman
Sauerkraut
Soups
Chili
Clam chowder
Egg drop
Miso, Japanese
Vegetable
Desserts
Pudding, butterscotch
Pudding, chocolate

Natural Form

Fruit
Apples, dried
Apricots, dried
Peach, dried
Pear, dried
Pruned
Raisin
Trail mix
Grains
Animal crackers
Cereal, cold
Chex mix
Crackers, assorted
Baked chips, tortillas
Baked chips, potato
Pretzels
Goldfish
Tortilla chips
Potato chips
Rye krisp, seasoned
Desserts
Cookies
Butter
Chocolate chip
Fortune
Rice krispies treat
Shortbread
Snacks
Beef jerky
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Nuts:

Almonds

Tartar sauce
Beverages

Fruit juices:

Cranberry

Cranberry apple

Cranberry raspberry

Gatorade, assorted

Pineapple

Pineapple grapefruit

Tomato

V-8

Milk:

Skim

Low fat

Chocolate(low fat or skim)

Whole

Cashews

Macadamia

Peanuts

Candy:

Candy-coated chocolates

Candy-coated peanuts

Lifesavers

Gum(sugar free)

EVA Food

In-suit fruit bar

Rehydratable

Beverages

Apple cider

Cherry drink

Cocoa

Coffee(assorted)

Grape drink

Grapefruit drink

Instant breakfast, chocolate
Instant breakfast, vanilla
Instant breakfast, strawberry
Orange drink

Orange mango drink
Orange pineapple drink
Tea(assorted)

Tropical punch

Irradiated Meat

Beef steak
Smoked turkey



Appendix B

Gemini 2GR 4d 7))
Day 1 Day 2 Day 3 Day 4
Meal A Meal A Meal A Meal A
Peaches Fruit Cocktail Peaches Fruit Cocktail

Bacon Squares (8)

Cinnamon Toast Bread
Cube (4)

Grapefruit Drink

Orange Drink

Meal B

Salmon salad

Chicken and rice
Sugar Cookie Cube (4)
Cocoa

Grape Punch

Meal C

Beef and Potatoes

Cheese Cracker
Cubes(4)

Chocolate Pudding

Orange-Grapefruit Drink

Sugar-Coated Cornflakes
Bacon Squares (8)
Grapefruit Drink

Grape Drink

Meal B

Potato Soup

Chicken and Vegetables
Tuna Salad

Pineapple Fruitcake (4)
Orange Drink

Meal C

Spaghetti and Meat
Sauce

Ham and Potatoes

Banana Pudding

Pineapple-Grapefruit

Bacon Squares (8)
Strawberry Cube (4)
Cocoa

Orange Drink

Meal B

Cream of Chicken Soup
Turkey and Gravy
Butterscotch Pudding
Brownies

Grapefruit Drink

Meal C

Pea Soup

Beef Stew

Chicken Salad
Chocolate Cubes (4)
Grape Punch

Sausage Patties
Bacon Squares (8)
Cocoa

Grape Drink

Meal B

Potato Soup

Pork and Scalloped
Potatoes

Apple Sauce

Orange Drink

Meal C

Shrimp Cocktail
Chicken Stew

Turkey Bites (4)

Dry Fruitcake (4)
Orange-Grapefruit Drink

Drink
Appendix C
SR FFEAERE (L F7)
Day 1 Day 2 Day 3 Day 4
Meal A Meal A Meal A Meal A
Dried Peaches Dried Pears Dried Apricots Dried Peaches
Cornflakes Beef Patties Breakfast Roll Bran Chex
Orange-Pineapple Drink Scrambled Eggs Chocolate Instant Drink Orange-Mango Drink
Cocoa Vanilla Instant Breakfast Grapefruit Drink Cocoa
Orange Juice
Meal B Meal B Meal B Meal B
Ham Peanut Butter Turkey Salad Spread Dried beef
Cheese Spread Apple or Grape Jelly Tortilla x2 Cheese spread
Tortilla x2 Tortilla x2 Peaches Applesauce
Pineapple Fruit Cocktail Granola bar Peanuts
Cashews Trail Mix Lemonade Tropical Punch
Strawberry Drink Peach-Apricot Drink
Meal C Meal C Meal C Meal C
Chicken a la King Frankfurters Spaghetti w/Meat Sauce Teriyaki Chicken

Turkey Tetrazzini
Cauliflower w/Cheese
Brownie

Grape Drink

Macaroni and cheese

Green Bean w/
Mushrooms

Peach Ambrosia

Tropical Punch

Italian Vegetables
Butterscotch Pudding
Orange Drink

Rice and Chicken
Green Beans and
Broccoli
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Appendix D

FASFAA

Day 1 Day 2 Day 3 Day 4

Meal A Meal A Meal A Meal A

Eggs Scrambled Cereal, cold French Toast Cereal, hot
w/Bacon, Hash Yogurt, fruit Canadian Bacon Cinnamon Roll
Browns, Sausage Biscuit Margarine Milk

Toast Margarine Syrup Grape Juice

Margarine Jelly, assorted Orange Juice Coffee/Tea/Cocoa

Jelly, Assorted Milk Coffee/Tea/Cocoa

Apple Juice Cranberry Juice

Coffee/Tea/Cocoa Coffee/Tea/Cocoa

Meal B Meal B Meal B Meal B

Chicken, oven-fried Soup, cream of broccoli Cheese Manicotti w/ Quiche Lorraine

Macaroni and Cheese Beef Patty Tomato Sauce Seasconed Rye Krisp

Corn, whole kernel

Peaches

Almonds

Pineapple-Grapefruit
Juice

Meal C

Beef Fajita
Spanish Rice
Tortilla Chips
Picante Sauce
Chili con Queso
Tortilla

Lemon Bar
Apple cider

o e 7ERe) 4
E71gk s &

Cheese Slice

Sandwich Bun

Pretzels

Cried Apples

Vanilla Pudding

Chocolate Instant
Breakfast

Meal C

Fish, saut ed
Tartar Sauce
Lemon Juice
Pasta Salad
Green Beans
Bread

Margarine

Angel Food Cake
Strawberries
Orange-Pineapple Drink

F= Algshs oE 7] A4
spArEl oJopaE| o] Aol

Garlic Bread
Berry Medley
Cookie, shortbread
Lemonade

Meal C

Turkey Breast, slices
Mashed Sweet Potato
Asparagus Tips
Cornbread

Margarine

Pumpkin Pie

Cherry Drink

Fresh Orange
Cookies, Butter

Meal C

Soup, won ton

Chicken Teriyaki

Chinese Vegetable,
stirfry

Egg Rolls

Hot Chinese Mustard

Sweet n Sour Sauce

Vanilla Ice Cream

Cookies, fortune
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