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AIFST Convention, Adelaide, SA
15th —17th July 2012

Poster presentation at the 45 Annual .5

AIFST Convention, Adelaide
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LIBYN JOURNAL OF
FOOD & NUTRITION

ibyan Journal of Food & Nutrition

A 'S

A 19 51 ] et | deieid|
Libyan Society for Food and Nutrition

2015/Australia

. 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.

presentation at AIFST Food Science |.6
summer school RMIT

2000/Libya

The community Health
conference, Muserata .2000

The community Health conference |.7

2006/Germany

The international economy
conference, at Martin Luther
University of Halle-(saale)
Wittenberg

University. 2006, Germany

The international economy conference, |.8

2007/Libya

The 10th International Chemistry
Conference and Exhibition in
Africa (10 ICCA).18-21
November,2007 .

The 10th International Chemistry |.9
Conference and Exhibition in Africa

2012/Australia

45th Annual AIFST Convention.
July 15-17 2012.Adelaide
Convention Center. Adelaide,
Australia.

10

2014/Australia

Postgraduate Research
Conference.2nd October 2014 St
Albans Campus. Health and
Biomedicine.

Victoria University.

Postgraduate Research Conference. 11

2018/Australia

Melbourne Health and Safety
Month conference, 2018.

Melbourne Health and Safety Month {12
conferenc

£2025/12/01 &yaal
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