
 

NASA Food Technology Commercial Space Center 
Space Food Tray Lesson Plan 

 
  
OBJECTIVE By creating a space food tray, students will learn the seven different types of 

food available for consumption in space travel, the different eating utensils 
astronauts use, and the different food processing technologies used on space 
food.   

  
  
BACKGROUND The food that astronauts eat, how food is packaged, and even how astronauts 

eat a meal is different in space.  There are seven types of foods available to 
astronauts: 

1. Beverages 
2. Fresh food 
3. Intermediate moisture 
4. Irradiated 
5. Natural form 
6. Rehydratable 
7. Thermostabilized 

 
For more information on eating in space, visit the NASA Food Technology 
Commercial Space Center website http://www.ag.iastate.edu/centers/ftcsc/. 

  
  
SUPPLIES 11 x 16 inch tray  (can be a cookie sheet or plastic tray) 

Astro blue spray paint  (if tray is not blue) and metal primer spray paint  
Magnetic strips 
Knife, fork, spoon & medical scissors 
11 inch spring (3/4 inch diameter) 
Salt & pepper droppers 
Thermo-stablized food (available at most camping stores) 
Small can of tuna or salmon (available at most grocery stores) 
Pre-packaged pudding cups 
If vacuum packager is available — natural form foods 

Vacuum packed M & M’s (candy coated chocolates), peanuts, 
crackers, trail mix, cookies, etc. 

Fast food ketchup, mayo, & mustard packets 
Capri-Sun drink  
18 x 24 Display Board 
Hot-glue gun 
Velcro® 
 
 

http://www.ag.iastate.edu/centers/ftcsc/


  
PROCESS 1. If tray is not already blue, prime and paint your space food tray blue. 

 
2. Attach Magnets  (adjust length of strip to fit silverware & scissors)  

5 ½ x 1 inch strip horizontal on lower right side of tray   
5 ½ x 1 ½ inch strip horizontal above first strip—high enough to attach 
top of silverware & scissors 

 
3. Attach silverware & scissors to the magnets using a hot-glue gun.  

Starting from the left place the knife, fork, spoon, and scissors with the 
blades upward.   

 
4. Attach spring horizontally across the inner surface at the top of the tray 

with the hot-glue gun.  The spring is used to hold food down in space 
 
5. Arrange food and condiments on the tray as desired—food can be 

attached using the hot-glue gun or Velcro®. 
 
6. Attach food tray to display board using Velcro®. 
 
7. Place empty Capri-Sun to the board on the left hand side of the food 

tray.  The Capri-Sun drink package is similar to drink packets used by 
astronauts.   

 
8. Attach salt & pepper droppers to display board.  (In space, salt and 

pepper are in a liquid form).  These can be attached with hot-glue or 
Velcro®. 

 
  
  
QUESTIONS FOR 
DISCUSSION 

1. What are the different types of foods approved for space travel and can 
you think of any examples? 

 
2. Why must space food be attached to the tray with Velcro? 
 
3. Why are astronauts allowed only a limited supply of fresh foods like 

fresh fruits and vegetables? (Hint: astronauts have no way to keep foods 
refrigerated) 

 
4. Food packaging and waste products are a major concern of food taken 

on space travel.  Why do you think this is? 
  
  
 
 
 


