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 ثـالـثـاً: الخبرات العملية
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 رابـعـاً: الورقات العلمية المنشورة:

  
 تاري    خ النش  -مكان النش   –عنوان الورقة  م

1-  

Effect of Flavourzyme(®) on Angiotensin-Converting Enzyme Inhibitory Peptides Formed in Skim Milk and Whey Protein 
Concentrate during Fermentation by Lactobacillus helveticus 

December  2015 Journal of Food Science   

2-  

Proteolytic and angiotensin-converting enzyme-inhibitory activities of selected probiotic bacteria 

February 2016 

International Journal of Food Science & Technology 

3-  

Effects of fermentation conditions on the potential anti-hypertensive peptides released from yogurt fermented by 
Lactobacillus helveticus and Flavourzyme ® 

November 2016 International Journal of Food Science & Technology 

4-  
Effects of anti-hypertensive peptides released from yogurt fermented by lactobacillus helveticus and flavourzyme 

June 2017 Journal of Nutrition & Intermediary Metabolism 

5-  

Effects of fermented skim milk drink by Kluyveromyces marxianus LAF4 co-cultured with lactic acid bacteria to release 
angiotensin-converting enzyme inhibitory activities 

July 2017 International Journal of Dairy Technology 

6-  

Processing and sensory characteristics of a fermented low‐fat skim milk drink containing bioactive antihypertensive 
peptides, a functional milk product 

September 2017 International Journal of Dairy Technology 

7-  
Anti-hypertensive peptides released from milk proteins by probiotics 

July 2018  Maturitas 

8-  

Anti-hypertensive (Angiotensin converting enzyme-inhibitory) peptides released from milk proteins by proteolytic 
microorganisms and enzymes 

July 2018  Vic Uni 

9-  
Polyphenol Rich Sugar Cane Extract Inhibits Bacterial Growth 

November 2020 PRILOZI 

10-  
Identification and Effects of Skim Milk-Derived Bioactive Antihypertensive Peptides 

December 2021 Biologics 

11-  

Milk Fermentation process (Anti-hypertensive (Angiotensin converting enzyme-inhibitory) peptides released from milk 
proteins by proteolytic microorganisms and enzymes) 

Patent         February 2025 

12-  

Empowering people seeking asylum through employment Understanding the value and impact of the ASRC Working for 
Victoria Initiative for people seeking asylum 

Technical Report   April 2022 

 

علمية منشورة في مجلات الورقات كافة ال

 )صفحتك الخاصة( محلية و دولية 
Ahtesh-https://www.researchgate.net/profile/Fatah  

 

 خامسا : المؤتمرات والندوات  العلمية 
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1.  Post Graduate Research Student 

Conference 

 

. Fatah Ahtesh., Lily Stojanovska., 

Vijay Mishra., & Michael Mathai 

(2015). Antihypertensive 

peptides activity of fermented 

skim milk by a combination of 

Lactobacillus helveticus and 

Flavourzyme® as beneficially 

affects the blood pressure of 

spontaneously hypertension 

rats. Post Graduate Research 

Student Conference 

2015/Australia 

2.  Presentation (3MT) Victoria University  (14th August 2015). Victoria 

University Australia. 2. Fatah 

Ahtesh (2015). New Fermented 

Milk Drink lowers High Blood 

Pressure. 3-Minute Thesis 

Presentation (3MT) Victoria 

University College of Health and 

Biomedicine Science 

Postgraduate Research 

2015 Australia 

3.  International Conference on Food and 

Nutrition ICFN 

Conference July 2015, Victoria 

University, Footscray, Australia. 

3. International Conference on 

Food and Nutrition ICFN. 12-

14/06/2021. Effect of peptide 

extract of 

fermented Skim Milk formed by 

the combination of lactobacillus 

helveticus on Blood Pressure.  

2015/ Australia 

4.  International Conference on Nutrition 

and Accompanying Exhibition. 

International Conference on 

Nutrition and Accompanying 

Exhibition. Food Production and 

Processing, Quality and 

Nutrition.( 2020 and 2023). 

2020-2023/Libya 

5.  Poster presentation at the 45 Annual  

AIFST Convention, Adelaide 

Ahtesh FB, Shah N & Mishra V 

(2012). Screening of probiotic 

proteolytic bacteria and 

proteases based on  

their proteolytic and 

angiotensin-converting enzyme 

inhibitory activity. Poster 

presentation at the 45 Annual  

AIFST Convention, Adelaide, SA 

15th –17th July 2012 

2012/Australia 

http://www.ljfn.lsfn.ly/
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6.  presentation at AIFST Food Science 

summer school RMIT 

. Fatah BM. Ahtesh, Lily 

Stojanovska, Vijay K. Mishra & 

Michael L. Mathai. (2015). 

Peptide Extract of  

Fermented Skim Milk formed by 

Combination of Lactobacillus  

Helveticus and Flavourzyme® 

reduce the Blood Pressure of 

Spontaneously Hypertensive 

Rats. Poster  

presentation at AIFST Food 

Science summer school RMIT, 

28-30 January 2015. 

2015/Australia 

7.  The community Health conference The community Health 

conference, Muserata .2000 
2000/Libya 

8.  The international economy conference, The international economy 

conference, at Martin Luther 

University of Halle-(saale) 

Wittenberg  

University. 2006, Germany 

2006/Germany 

9.  The 10th International Chemistry 

Conference and Exhibition in Africa  
The 10th International Chemistry 

Conference and Exhibition in 

Africa (10 ICCA).18-21 

November,2007 . 

2007/Libya 

10.   45th Annual AIFST Convention. 

July 15-17 2012.Adelaide 

Convention Center. Adelaide, 

Australia. 

2012/Australia 

11.  Postgraduate Research Conference. Postgraduate Research 

Conference.2nd October 2014 St 

Albans Campus. Health and 

Biomedicine.  

Victoria University. 

2014/Australia 

12.  Melbourne Health and Safety Month 

conferenc 
Melbourne Health and Safety 

Month conference, 2018. 
2018/Australia  
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