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MISO FERMENTED
IN SPACE
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Miso Fermented in Space

Astronaut food has come a long way from tangy powdered drinks and dehy-
drated soups and casseroles. An experiment on the International Space Station
is spicing things up. Scientists sent cooked soybean paste to the International
Space Station in 2020. It became miso—thought to be the first food deliberately
fermented outside the earth. It’s said to have the same savoriness as the earthly

original but with a key difference: it packs a nutty punch. 74 words (April 12, 2025)
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