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‭Name‬ ‭Yanti Meldasari Lubis, S.TP., M.P.‬
‭Post‬ ‭Food Technology I & II, Halal Insurance System, Bakery Technology and Food‬

‭Safety‬
‭Academic‬
‭career‬

‭S1: Agricultural Product‬
‭Technology‬
‭S2: Agricultural Product‬
‭Technology‬

‭Universitas‬
‭Sumatera Utara‬
‭Universitas‬
‭Brawijaya‬

‭1997‬

‭2005‬

‭Employment‬ ‭Lecturer‬ ‭Universitas Syiah‬
‭Kuala‬

‭2002- sekarang‬

‭Research and‬
‭development projects‬
‭over the last 5 years‬

‭Name of project or research focus Local food-based research focuses on food‬
‭processing and development, sourdough and bakery products‬
‭Period and any other information : 2021‬
‭Partners, if applicable :-‬
‭Amount of financing : 25.000.000,-60.000.000‬

‭Industry collaborations‬
‭over the last 5 years‬

‭Project title-‬
‭Partners-‬

‭Patents and proprietary‬
‭rights‬

‭Title-‬ ‭Year-‬

‭Important publications‬
‭over the last 5 years‬

‭1.‬‭Irfan,‬‭Yanti‬‭Meldasari‬‭Lubis,‬‭Muhammad‬‭Ryan,‬‭Dewi‬‭Yunita‬‭,‬‭Rabya‬‭A‬‭Lahmer.‬
‭2023.‬ ‭Effect‬ ‭of‬ ‭Halal-certified‬ ‭slaughterhouses‬ ‭and‬ ‭storage‬ ‭time‬ ‭on‬
‭microbiology‬ ‭and‬ ‭organoleptic‬ ‭quality‬ ‭of‬ ‭broiler‬ ‭chicken‬ ‭meat.‬ ‭Indonesian‬
‭Journal of Halal Research Vol. 5 No.1, p.1-11.‬

‭2.‬‭Z‬ ‭Zaidiyah,‬ ‭BM‬ ‭Nur,‬ ‭Y‬ ‭M‬ ‭Lubis,‬ ‭IS‬ ‭Nasution,‬ ‭F‬ ‭Nadia,‬ ‭U‬ ‭Khaira.‬ ‭2022.‬‭Loaf‬
‭volume‬ ‭and‬ ‭porosity‬ ‭for‬ ‭sourdough‬ ‭bread‬ ‭based‬ ‭modified‬ ‭cassava‬ ‭flour‬‭by‬
‭linier‬ ‭regression‬ ‭and‬ ‭sensory‬ ‭evaluation‬ ‭approach‬ ‭IOP‬ ‭Conference‬ ‭Series:‬
‭Earth and Environmental Science, Volume 1116, Number 012068, Dec 1‬‭st‬‭.‬

‭3.‬‭Rozali‬ ‭ZF.‬‭Ismail‬ ‭S,‬ ‭YM‬‭Lubis,‬‭S‬‭Noviasari,‬‭2021.‬‭Decreased‬‭of‬‭Calcium‬‭oxalate‬
‭levels‬ ‭in‬ ‭the‬ ‭purple‬ ‭taro‬ ‭flour‬ ‭(Colocasia‬ ‭esculenta)‬ ‭from‬ ‭Aceh‬ ‭province,‬
‭Indonesia‬‭using‬‭three‬‭immersion‬‭methods.‬‭IOP‬‭Conference‬‭Series:‬‭Earth‬‭and‬
‭Environmental Science  (SCOPUS indexed‬‭Vol 711 (2021)‬‭012022‬

‭4.‬‭Zaidiyah,‬ ‭YM‬ ‭Lubis‬ ‭C‬ ‭A‬ ‭R‬ ‭G‬ ‭Putri‬
‭1‬

‭,‬ ‭S‬ ‭Rohaya‬‭,,2020‬‭.‬ ‭Physicochemical‬
‭properties‬ ‭of‬ ‭sourdough‬ ‭bread‬ ‭made‬ ‭from‬ ‭local‬ ‭variety‬ ‭sweet‬ ‭potato‬ ‭and‬
‭pineapple‬ ‭juice‬‭.‬ ‭IOP‬ ‭Conference‬ ‭Series:‬ ‭Materials‬ ‭Science‬ ‭and‬ ‭Engineering,‬
‭Volume 425 (1).‬

‭Activities in specialist‬
‭bodies over the last 5‬
‭years‬

‭Organisation‬ ‭Role‬ ‭Period‬

‭SAFE                                                    Member                      2020-2024‬
‭Association of Indonesian‬
‭Food Technologies (AIFT)               Member                       2015-now‬
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