Astronauts on the ISS to enjoy global cuisines with lab-grown food technology
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Astronauts aboard the International Space Station (ISS) could soon savour a variety of global cuisines, including Chinese and Indian dishes, thanks to pioneering efforts to grow lab-cultured food in space. The European Space Agency (ESA) has launched a mission to explore the feasibility of producing lab-grown food amid the challenges of low gravity and high radiation environments found in orbit and on other celestial bodies.
The mission, initiated on Tuesday, is part of a research collaboration between ESA and scientists at Imperial College London. The project aims to address the high costs of feeding astronauts during prolonged space missions, which can reach up to £20,000 per day. By developing lab-grown food, the researchers hope to create a sustainable and cost-effective food supply system for astronauts.
Jakub Radzikowski, chief culinary scientist for the project, is tasked with designing dishes that can be produced from individual cells in space. Speaking about the importance of culinary familiarity for astronauts from diverse backgrounds, he told the Daily Star, “We want to create food that is familiar to astronauts who are from different parts of the world so that it can provide comfort. We can create anything from French, Chinese, Indian. It will be possible to replicate any kind of cuisine in space.”
The current initiative is viewed as a stepping stone toward establishing a small-scale food production plant on the ISS within the next two years. Dr Aqeel Shamsul, chief executive and founder of Frontier Space—a Bedford-based company working alongside Imperial College on this concept—highlighted the broader vision behind the project. He said, “Our dream is to have factories in orbit and on the Moon. We need to build manufacturing facilities off world if we are to provide the infrastructure to enable humans to live and work in space.”
Dr Shamsul elaborated on how the range of lab-grown foods might evolve, stating, “We could start off simply with protein-enhanced mashed potatoes on to more complex foods which we could put together in space. But in the longer term we could put the lab-grown ingredients into a 3D printer and print off whatever you want on the space station, such as a steak!”
This development comes at a time when space agencies worldwide are placing increasing emphasis on supporting long-duration missions and ambitions to establish a human presence beyond Earth. Lab-grown food could become an essential component of such missions, reducing dependency on supply chains from Earth and offering varied, nutritious meals to sustain astronauts.
The Daily Star is reporting this research could mark a significant stride toward realising NASA’s broader objective of establishing humanity as a multi-planetary species.
In a separate note, astronomers from the University of Cambridge recently reported detecting the compound dimethyl sulfide (DMS) in the atmosphere of exoplanet K2-18b, located 124 light years from Earth. DMS on Earth is almost exclusively produced by living organisms and is associated with biological processes, leading the researchers to assert they are “99.7%” certain that the planet harbours some form of alien life, possibly microbial. This announcement adds to the growing scientific interest in biosignatures as indicators of extraterrestrial life forms, though rival scientists remain cautious regarding these claims.
Together, these advancements underline the expanding frontiers of space exploration, from sustaining human life with innovative food technologies to the ongoing search for life beyond our planet.
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