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80 Recommendation

Studies on the association between probiotics, edible seaweeds, and iron bioavailability
using in vivo Human model.

To develop and standardize homemade recipes incorporating edible seaweeds in
combination with locally available food groups.

Commercialisation of the developed probiotic beverage by transfer of technology to
industries.

Studies on the correlation between the bio-accessibility of other micronutrients and
their impact on iron bioavailability.

In vivo studies and clinical trials to validate the findings obtained via the in vitro Caco-

2 cell model studies.



