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Analysis of the Sensory Evaluation for the Korean Space Foods

Performed in ISS

Sang-Wook Kang*, Gi-Hyuk Choi*, So-Yeon Yi*, Sung-Soo Kim**, Beom-Seok Song***,

Jae-Hun Kim*** and Ju-Woon Lee***

ABSTRACT

We analyzed the result of sensory evaluation for the 10 items of Korean Space
Foods performed by Korean astronaut in ISS. Although there were low score items

because of the individual preference difference, Most items received the high score.
Also, we can confirm the possibility of the internationalization of the Korean Space
Foods because international astronauts gave the high valuation. we should develop the
various space foods and food package which are easy to use in space for the human

exploration in the future.
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