Purpose of the experiment
This experiment will test whether it’s possible to knead and cook a pizza in space.
This will run in the ISS, and will be built with common parts.
At the end of the experiment we will publish the recipe for preparing a  pizza on a space station.
Execution of the Experiment
First of all we go to specify the ingredients and method of preparation of the dough.
The ingredients used in the experiment will be:
· 50 g of flour
· 2 g of cooking oil
· 1.5 g of salt
· 40 g of water
· 1 g of yeast containing the Saccharomyces Cerevisiae bacteria, which, according to our studies, is the most fit for this application, being able to do its job without any oxygen.
· 1 g of sugar
· Tomato
· Cheese
The experiment will be executed like so:
1. Flour, yeast, salt and cooking oil will be put in a bowl contents inside the cube.
2. The ingredients will get mixed, adding some water slowly in intervals of about 45 seconds.
3. The dough will get kneaded until all the ingredients are  mixed by means of a motor controlled by a micro-controller system to which whips or a metal piston are connected, then with a sensor we measure the degree of hardness of the dough, the process it will end when the hardness of the dough is equal to the optimal one stored in the memory of the microcontroller system.
The measurement performed will allow us to find the time needed to obtain    the dough and its humidity.
4. After finishing the kneading process, the dough will rest for 4/5 minutes.
At this point the dough’s temperature, humidity and size will get probed.

5. After 4 minutes a probe will detect the ambient temperature  AND a sensor that checks for the dough size, in order to let it rise to an optimal size.
The dough rising time will be established by the sensor (the optimum value will be stored in the memory of the microcontroller system)


6.The dough will be shaped with a piston and with a pump, tomato and cheese      will be added on the pizza.

7. We are going to cook this pizza with an electric oven, composed by 4 resistors,    two above and two below to the bowl made of  a thin material.
The oven’s maximum temperature is 45 degrees and it must has 270W of power.
We determine the pizza’s cooking time with a sensor that measures the level of doneness and the humidity level of the dough. 
At this point, we have got the level of doneness and the humidity level of the dough.


Preparations Before the Launch
We plan, before the launch, to do the following preparation steps:
· Charging of the back-up batteries
· Sorting of the ingredients in their own compartments
· Placing of the vacuum pump
· Connection of the sensors, actuators and heaters to the main board.
Data Collected
In this experiment we’ll collect various data about the resulting pizza, such as:
· Time needed for the dough to rise, measured with the dough size sensor.
· Increase in volume after cooking, measured with the dough size sensor ● Time needed for cooking the dough.
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