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 TUBE FOODS

PURPOSE:
Tube foods are often referred to as high-altitude rations. The purpose of tube food is to 
feed U2 pilots in the U.S. Air Force (USAF) during reconnaissance missions that last for 
periods up to 12 hours. Due to the flying height of U2 jets during such missions, pilots 
must wear pressurized suits and helmets that cannot be removed, making it impossible 
for them to consume food with their hands or utensils. Instead, tube food is designed 
to attach directly to a feeding tube that extends from the outside of the helmet to the 
inside where the pilot is able to sip the food from a straw-like tube.  
The Combat Feeding Directorate is the sole supplier of tube foods to the USAF and 
has unique facilities and food processing equipment to produce a wide variety of these 
highly specialized, unique products. All tube foods provided to the USAF meet strict 
requirements for percentages of fat, protein, and carbohydrates while being flavorful 
and easy to consume and digest. These requirements result in a product that provides 
sustenance sufficient enough to enable pilots to perform exhausting physical and 
cognitive duties for periods up to 12 hours.  

CHARACTERISTICS:
Each tube contains approximately 4.75-5.0 ounces (134-141 grams)  
of product and has a shelf life of 3 years at 80˚F (27˚C) and  
6 months at 100˚F (38˚C). Menu varieties consist of the following:

�� Entrées: Beef & Gravy, Beef Stew, Beef Stroganoff, Hash Browns w/ Bacon, 
Chicken a la King, Truffle Mac and Cheese, Polenta w/ Cheese and Bacon

�� Fruits: Applesauce, Peaches, Pears, Cinnamon Zapplesauce®

�� Puddings & Desserts: Apple Pie, Apple Pie w/Caffeine, Chocolate 
Pudding, Chocolate Pudding w/Caffeine, Peach Melba, Key Lime Pie

NUTRITIONAL DATA:
Each tube provides 150-300 calories.  

PREPARATION REQUIREMENTS:
All tube foods are ready to eat. The individual pilot simply removes the cap to 
the tube food and connects it to the feeding tube in his/her helmet.

COMMENTS:
Starting in FY11 the Air Force was interested in revamping and improving 
the menu. A Pilot Survey conducted in FY11-12 indicated that several 
products rated low in acceptance or were infrequently used. As a result a 
Continuous Process Improvement (CPI) program was initiated. Eight new 
products including Hash Browns with Bacon, Truffle Macaroni & Cheese, 
Beef Stroganoff, Cinnamon Zapplesauce®, Apple Pie w/Caffeine, Peach 
Melba, and Key Lime Pie were developed and added to the menu replacing 
items which rated low in acceptance or were infrequently used. Other 
products were improved by increasing the particle size and improving 
preparation procedures.  
Two current products have added caffeine to promote pilot cognitive 
alertness critical for changing course, landing the air craft and other 
stressful maneuvers. A new caffeinated entrée was developed (American 
Chop Suey with Caffeine) will be available starting in FY15. Other changes 
under the CPI include updating product labels, stenciling labels on 
shipping containers and date coding each tube.
A new Pilot Survey is planned for 3QFY15. This Survey will access the CPI 
to date, and establish new areas for improvement and development. 

POINT OF CONTACT:
DoD Combat Feeding Directorate 
Phone: COMM (508) 233-4670, DSN 256-4670 
E-Mail: usarmy.natick.nsrdec.mbx.nati-amsrd-nsc-ad-b@mail.mil
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