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Titleβ-glucan-rich Extract of Oat Bran Ameliorates Exercise-induced Fatigue and Its Ant 

oxidative Effects in Vitro and in Vivo 
                                2Library, Henan Agricultural University, 63 Nongye Rd. Zhengzhou, 450002, Henan Province, China 
 

Talk 2 

 

Title: Effect of Yeast Protein on Muscle Mass and Performance in an Adult 

Population – a Double Blind, Randomised Controlled Trial 

RDC Clinical, Brisbane, 4006, Australia

 

         Talk 3 
Title: Discovery of pharmacological effects and targets of Citri Grandis Exocarpium based on 

SYSTCM and virtual screening 
          Beijing University of Chinese Medicine, Beijing, China

 

 
Talk 4 

Title: Protein, phosphate intake and serum phosphate values in peritoneal 

dialysis patients  

Department of Food Science and Technology, Biotechnical Faculty, University of 

Ljubljana, Jamnikarjeva 10, 1000 Ljubljana, Slovenia

      Talk 5      Title: Bloom Development from Frozen to Fresh of Vacuum Packaged Steaks 
            Department of Animal Sciences, Auburn University, Auburn, AL 36849, USA

 

Talk 6 
Title: Analysis of the Gut Microbiota in Suncus murinus, a Natural Obesity- Resistant 

Experimental Animal  
Faculty of Physical Education, Qu Jing Normal University, Yun Nan, China 
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Title: Inhibition of E. coli and C. albicans with a Dietary Women’s Health Formulation  
2Department of Research & Development, Doctor’s Biome, Hauppauge, New York, USA

         Talk 8 
Title: Impact of COVID-19 on the Physical Activity and Mental Health of College 

Students 

          Doctor of Physical Therapy Program, School of Medicine, Duke University, Durham, North Carolina. United States
 

     Talk 9 

 

Title: Enhancing Nutritional Value: Formulation and Analysis of Rice Cake Enriched with 

Green Gram Pea 

          Department of Food and Nutrition, Food Science and Technology, Babasaheb Bhīma Ambedkar University. 
 

      Talk 10 
Title: Effects Of Thermal Processing On The Nutritional And Antinutritional Properties 

Of African Yam Bean (Sphenostylis Stenocarpa) Seed Flours 

         Department of Agronomy, College of Agriculture, Osun-State University, P.M.B. 4494, Osogbo, Nigeria
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Title: Phytochemical Studies Of Wheat-Plantain Composite Flours Enriched With Velvet Beans 

Flours 

Assistant Professor of Food Technology, Department of Environmental Sciences, COMSATS Institute of 
Information Technology, Vehari, PakistanU.K 
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Title: Wheat-Plantain Flour Blends Enriched With Velvet Beans Flours: Vitamins And Mineral 

Composition 
School of Health Sciences, Universiti Sains Malaysia, Health Campus, 16150 Kubang Kerian, Kota Bharu, Kelantan, 
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Title: Evaluation of Microbial Quality of Fufu Samples Prepared Using Conventional and 

Mechanical Methods in Kumasi Metropolis 

        Department of Hospitality and Tourism Education, University of Skills Training and Entrepreneurial Kumasi     
 

Title: Nutritional Composition of “Ose Oku”: A Traditional Food of Abatete in Anambra 

State, Nigeria 

Department of Biochemistry, University of Port Harcourt, Choba, Rivers State, Nigeria. 


