74th International Astronautical Congress 2023 Paper ID: 76637

34th TAA SYMPOSIUM ON SPACE AND SOCIETY (E5)
Interactive Presentations - 34th IAA SYMPOSIUM ON SPACE AND SOCIETY (IP)

Author: Ms. Taiko Kawakami
ASTRAX, Inc., Japan, taiko.kawakami@astrax.space

Mr. Taichi Yamazaki
ASTRAX, Inc., Japan, taichi.yamazakiQastrax.space

THE POSSIBILITY OF DEVELOPING JAPANESE CULTURE THROUGH “NATTO” IN SPACE

Abstract

In Japan, there is a food called "natto” (fermented soybeans). Natto is made from fermented soybeans
and has a distinctive smell and consistency that divides the likes and dislikes among Japanese people. It
is highly nutritious and can be preserved better than fresh food that can be eaten without processing.
In the past, natto had been made by taking the natto bacillus to the International Space Station and
brought back to Earth has been sold in the market. However, natto has not yet been certified as a space
food by NASA or JAXA. Is it possible to make and eat natto in space?

In this paper, we discuss natto as one of the Japanese food cultures and the possibility to expand the
food culture in space.



