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| Hyderabad: Fromkhichdito | > '“”d"“'i "'“:nd”:’m
: muttonrolls, chickennuggets nuggets sl
{ -to fruit purée, Hyderabad-ba. | Puréeareamong the foods
| sed ICMR-National Institute | Deing designed forastronauts
{ of Nutrition has begun deve- | Under the Gaganyaan mission
: loping space food for India’s » Scientists will study how
; asnnna}ltsaspax_'tofﬂxeGa- food behaves in low gravity
ﬁ gagmy aaxN Wm?cgi;enx ammtistsehﬁm the | duringa14-day head-down

institinte wi e bed-rest simulation in Kolkata"

institute will participate in a :

14-day microgravity simula- all essential nutrients. The mix of continental dishes, is

tion study organised by Indi- Gaganyaan mission, India’s  beingdesignednotonlytome- -
: an Space Research Organisa- first indigenous human spa- etthecrew'snutritional requ-
: tioninKolkata Thestudywill ceflight programme, is sche- irements but also to suit the
i focuson creating food formu-  duled for latnch in 2027. practical challenges of space
¢ lationsthat can withstand mi- Scientists told TOI that travel
crogrz}vity conditions while themenu,largelybasedonln- s
i ensuring astronauts receive dian food preferences witha  pContinued on P4
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Foo texture equally critical: NIN-f

tions. The fmal menu and fo- :
od formulations will undergo :
extensivetestingbeforebeing
- incorporated into astronant

. mﬁ%ﬁg"ﬂ%g VEG: Khichdi, [t
: ; Dal Tadka,

oxidants and Vitamin low-crumb texture

s : Soft Chapati | S P s :
; D, with carefully balanced so- ; : training modules,” an NIN
. -diumlevélsandamixof vege- bR“HS’ Veg © High protein & Sl scientistsaid. ;
. tarianandnon-vegetarianop- bl Micronutrient-rich, Vitamin . “The diet is being prepa- i
| tions. Fibre intake, however, it D & antioxidants added - red in semi-solid, ready-to-eat

¢ will be closely regulated to Fruit Puree

| @ Designed for microgravity . and dehydrated forms -that. :

| maintain gut health in space rom-Vea: Chicken Roll. KL = | can be reconmstituted using :
¢ conditions. Non-Veg: Chicken Roll, gy » small'amounts of water,” the i
NIN researchers are also Chicken Nuggets, Soft EIJEL LR scientist added. Researchers :

. studying how different food LLEELLC R Y infrared-dried formulations | said food textire is equally :

 forms behave in low-gravity
environments. As part of the
Kolkata simulation study
- eight healthy participants
will remain in a strict head-
- down bed-rest position for 14

days to mimic the physiologi-
cal effects of microgravity.

“Even routine activities

siich as eating and using
washrooms will be carried

out without getting up, under
“carefully monitored proto-

cols. “The meals are being de-

veloped so astronauts can -

consumethemeasily in conﬁ'-

critical in spacecraft environ-
ments. “Dry and crumbly :
items cannot be used becaiise
floating particles may interfe-
re with onboard equipment,”
the scientistexplained.



