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 Name  Dian Hasni, S.TP., M.Sc 

 Post  Sensory Evalua�on, New Product Development, 
 Food Quality Management 

 Academic 
 career 

 S1: Jurusan Teknologi Hasil 
 Pertanian 
 S2: Interna�onal Food Bussiness 
 and Consumer Studies 

 Universitas Syiah 
 Kuala 
 Universitaet Kassel 
 _ Hochschule Fulda 

 2007 

 2011 

 Employment  Lecturer  Universitas Syiah 
 Kuala 

 2012- now 

 Research and 
 development projects 
 over the last 5 years 

 Cascara, wine coffee, luwak coffee and other coffee deriva�ve product, food 
 product development and sensory evalua�on 
 Period and any other informa�on : 2018-2022 
 Partners, if applicable :- 
 Amount of financing : Rp. 30.000.000 - 85.000.000,- 

 Industry collaborations 
 over the last 5 years 

 Project �tle- 
 Partners- 

 Patents and proprietary 
 rights 

 Title-  Year 
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 bodies over the last 5 
 years 

 Oganisa�on  Role  Period 
 Perhimpunan Ahli                            Member                   since 2019 
 Teknologi Pangan Indonesia 
 Interna�onal Food Science &        Member                  since 2021 
 Technology 


