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Universitatis Cibiensis Series E: FOOD TECHOLOGY, Vol. XIV, no.2, p: 23-31 

http://saiapm.ulbsibiu.ro/rom/cercetare/ACTA_E/AUCFT_2010.html 
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Haubelt Flourgraph, The Annals of the University “Dunarea de Jos of Galati”, 

Fascicle VI- Food technology, 34 (2),  59-66, ISSN 1843-5157, 2010,  BDI Index 

B+: CNCSIS  
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http://journal-of-agroalimentary.ro/
http://journal-of-agroalimentary.ro/
http://journal-of-agroalimentary.ro/
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fermenting potential of Saccharomyces cerevisiae cultivated in batch system, 
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64,2011 http://www.ear.ro 

15.  Iancu Maria Lidia, Luiza Mike, Günter Haubelt,
 
Research on the rheometric 

elements of the potato dough and the influence of measured variables upon bread 

quality, Journal of Agroalimentary Processes and Technologies, 17(2), 199-206, 

2011 Journal Site:  http://journal-of-agroalimentary.ro 

 

16. Maria Lidia Iancu, Gunter Haubelt, Rheological behavoir of dough with potato 

variety Laura and Impala in presence of NaCl and Saccharomyces cerevisiae, 

Acta Universitatis Cibiensis Serie E: FOOD TECHNOLOGY, 2011, vol.15/1, 17-

29 

17. Ecaterina Lengyel, Letitia Oprean, Ovidiu Tita, Ramona Iancu, Maria Iancu, 

Biodiversity of the microorganisms existing in the Salt Lakes at Ocna Sibiului 

(Romania) and Chott El Jerid (Tunisia), Transylvanian Review of Systematical 

and Ecological Research, The Wetlands Diversity –ISSN: 1841-7051, vol.II, 

41-48, 2012 
http://saiapm.ulbsibiu.ro/rom/cercetare/ACTA_E/AUCFT_2011.html 

18. Maria Lidia Iancu, Bianca Maria Iancu, 2015,  Quality assurance in the gluen-

free bread technology, using responce surfaces method, Journal of 

Agroalimentary Processes and Technologies 2015, 21(1), pp: 14-20,  

http://journal-of-agroalimentary.ro, SSN: 2069-0053 (print) (former ISSN: 1453-

1399), Agroprint; ISSN (online): 2068-9551  

19. Iancu Maria Lidia, Benea Daniela Debora, Benea Lidia, Maier Alexandra Maria, 

A New Usage of Capsicum (Capsicum annuum) in  the Food Industry. Sweet 

Products, Journal of Agroalimentary Processes and Technologies 2015, 21(2), 

pp: 162-172 http://journal-of-agroalimentary.ro 

20. Iancu Maria Lidia, Using Apple (Malus domestica), Pumpkin (Cucurbita 

maxima) and Cinnamon (Cinnamom vertum) to Obtain an Innovative Jam-Like 

Food Product, Bulletin USAMV series Agriculture 74(2)/2017, Print ISSN 1843-5246; Electronic 

ISSN 1843-5386, DOI 10.15835/buasvmcn-agr: 0019 he journal is indexed in the following 

International Databases: AGRICOLA, AGRIS, ASCI (Asian Science Citation 

Index), CABI, CAS, CiteFactor (Academic Scientific Journals), DOAJ, EBSCO, 

Biomedical Reference Collection: Corporate, Central & Eastern European 

Academic Source, FAOBIB FAO , INDEX COPERNICUS, SOCOLAR, 

Thomson Reuters Master Journal list (Zoological Records), VINITI 

21. Ovidiu Tița, Maria Lidia Iancu, Anca Maria Stoia,2019,  Influenced of enzyme 

action on primary quality indicators of the pre-fermented grape juice, Proceeding 

http://jesr.ub.ro/index.php/JESR/about/editorialPolicies#custom-0
http://www.asiar.ro/
http://www.ear.ro/
http://journal-of-agroalimentary.ro/
http://saiapm.ulbsibiu.ro/rom/cercetare/ACTA_E/AUCFT_2011.html
http://journal-of-agroalimentary.ro/
http://journal-of-agroalimentary.ro/
http://agricola.nal.usda.gov/
http://agris.fao.org/
http://scialert.net/asci/publisher.php
http://www.cabi.org/publishing-products/online-information-resources/cab-abstracts/?newtitlesonly=0&letter=B#SerialsCited
http://www.cas.org/
http://www.citefactor.org/
http://www.doaj.org/
http://www.ebscohost.com/titleLists/e5h-coverage.htm
http://www.ebscohost.com/corporate-research/biomedical-reference-collection-corporate-edition
http://www.ebscohost.com/titleLists/e5h-coverage.htm
http://www.ebscohost.com/titleLists/e5h-coverage.htm
http://www4.fao.org/faobib/
http://www.indexcopernicus.com/index_en.php
http://www.socolar.com/?ver=en
http://ip-science.thomsonreuters.com/cgi-bin/jrnlst/jlresults.cgi?PC=MASTER&Word=cluj-napoca
http://www.viniti.ru/
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of the Multidisciplinary conference on Sustainable Development, 1020-1032, 

ISBN-978-88-85813-60-1, https://www.filodiritto.com/benefits-your-conferences  

22. Maria Lidia Iancu, Ovidiu Tița, Anca Maria Stoia, Influence of enzymes action 

on chromatic characteristics and aromatic profile of pre fermented grape juice 

Journal of Agroalimentary Processes and Technologies 2019,25(2), pp:51-58,  

http://journal-of-agroalimentary.ro, ISSN: 2069-0053 (print) (former ISSN: 1453-

1399), Agroprint; ISSN (online): 2068-9551, https://www.journal-of-

agroalimentary.ro/admin/articole/89476XL10_Iancu_Maria_2019_25(2)_51-

58.pdf, https://www.journal-of-agroalimentary.ro/ 

23. Iancu Maria Lidia, Edible flowers in novel foods: primary studies in the 

manufacture of flower compote of acacia (Robinica pseudoacacia), rose (Rosa 

damascena) and elder (Sambucus nigra),  Journal of Agroalimentary Processes 

and Technologies 2021, 27(2), 164-171, https://www.journal-of-

agroalimentary.ro/Journal-of-Agroalimentary-Processes-and-Technologies-
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Articole publicate în reviste din țară, nerecunoscute de CNCSIS 

 

1. Iancu Maria Lidia, Utilizarea resurselor autohtone românești în susținerea unei 

tehnologii care are la bază o rețetă tradițională săsească, volumul  Conferinței ” 

Principii și valori pentru viitorul gastronomiei  cultural sibiene ”, Editura 

Universității ”Lucian Blaga” din Sibiu, 2016, ISBN 978-606-12-1392-4 

2. Iancu Maria Lidia, Painea cu cartof. Particularități ale schemei tehnologice date de 

cartof, volumul a Conferinței ” Principii și valori pentru viitorul gastronomiei  

cultural sibiene ”, Editura Universității ”Lucian Blaga” din Sibiu, 2016, ISBN 978-

606-12-1392-4 
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1. Iancu, M.L.,Mironescu, V., Sava, L.,"Studiul acţiunii preparatelor enzimatice 

comerciale conţinând -amilaze, asupra amidonului de porumb" Lucrările 

Conferinţei Internaţionale, "Stiinţe Procese şi Tehnologii Agro-Alimentare", 

Sibiu, pp:121-126, ISBN 973-651-500-1, 2002, 

2. Iancu, M.L., Mironescu,V., "Researces on the possibility of improving the 

caramel mass characteristics by maltodextrins addition",Lucrările simpozionului 

Internațional”Euro-Aliment 2003”, Universitatea Dunărea de Jos, Galați 2003 

3. Iancu M, L., Mironescu. V.,"The influence of starch hydrolysates addition on the 

evolution of the Saccharomyces cerevisiae yeast action on dough fermentation, 

determined by baking procedures",  Proceedings of the International Conference, 

Agricultural and Food Sciences, Sibiu, pp.,110 – 118, ISBN 973 – 739 – 093 – 8, 

ISBN 973–793 –094 -6, 2005, 

4. Iancu, M.L., Mironescu, M., Mironescu,V.,”Application of response surface 

methodology at the optimization of pregelatinized starch obtaining”, Proceedings 

of the International Conference”Agricultural and Food Sciences, Processes and 

Technologies”, Sibiu, pp: 41-46, ISSN 1843-0694, 2007, 

https://www.filodiritto.com/benefits-your-conferences
http://journal-of-agroalimentary.ro/
https://www.journal-of-agroalimentary.ro/admin/articole/89476XL10_Iancu_Maria_2019_25(2)_51-58.pdf
https://www.journal-of-agroalimentary.ro/admin/articole/89476XL10_Iancu_Maria_2019_25(2)_51-58.pdf
https://www.journal-of-agroalimentary.ro/admin/articole/89476XL10_Iancu_Maria_2019_25(2)_51-58.pdf
https://www.journal-of-agroalimentary.ro/
https://www.journal-of-agroalimentary.ro/Journal-of-Agroalimentary-Processes-and-Technologies-Issue_1zW.html
https://www.journal-of-agroalimentary.ro/Journal-of-Agroalimentary-Processes-and-Technologies-Issue_1zW.html
https://www.journal-of-agroalimentary.ro/Journal-of-Agroalimentary-Processes-and-Technologies-Issue_1zW.html
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5. Iancu, M.L., Novetschi, I.”Hypochromic effect of the red beetroot pigment in 

vinegar”, Proceedings of the International Conference”Agricultural and Food 

Sciences, Processes and Technologies”, Sibiu, pp:199-204, ISSN 1843-0694, 

2007, 

6. Ognean, M., Ognean, C, Darie,N., Bratu,I., Iancu, M.L.,”The effect of cellulose 

derivatives on -amylase activity”, The International Conference “Integrated 

system for agri-food production”, Sibiu, p:191-196, ISBN 978-973-638-348-9, 

2007, 

7. Iancu, M.L., Mironescu, M, Mike, L., Analysis of factors influencing the content 

of starch types in potato bread obtained using the varieties Laura and Lady 

Claire, International Conference on New Research In Food And Tourism 

”BIOATLAS”, Journal of EcoAgriTourism,vol. 6, nr.2 (19) ISSN: 1844-8577, p: 

57-63, http://www.unitbv.ro/at/bioatlas/index.html, 2010,  

8. Iancu, M. L., Oprean,L., Jascanu,V., The use of potato pulp as a natural 

biostimulator in the study of Saccharomyces cerevisiae yeast fermentative 

potential, used as a biological loosener of SS type nutrient media in 

bakery,”International Conference of Applied Science. Chemistry and Chemical 

Engineering CISA-2010“, pp: 223-232, ISSN 2066 – 7817, 2010 

http://cisaconf.ub.ro/cisa-, 2010, 

9. Iancu Maria Lidia, Chiriac Oana, Moise Alexandru, Coceban Elena, Giubega 

Ioana. THE RELATIVE INFLUENCE SCORE METHODS, THE 

DETERMINATION OF THE ALCOHOLIC STRENGTH OF RECAȘ WINE. 

CORRELATION INDEX.  Progeedings of International Conferences MODERN 

TECHNOLOGIES in the Food Industriy-2014, octombrie, Chișinău, R. Moldova, 

ISBN 978-9975-80-840-8, pp: 196-204, http://mtfi.utm.md/ 

10. Iancu Maria Lidia, Iancu Bianca Maria , Use of local natural resources at improve 

the quality premixes product for GFD, Proceedings of the Conference with 

International Participation ”AGRI-FOOD SCIENCES, PROCESSES AND 

TECHNOLOGIES” AGRI- FOOD XXV, May 24-26, 2015, pp: 70-75, Sibiu, 

România, ISSN 1843-0694. 

11. Ognean Mihai, Olga Drăghici, Iancu Maria Lidia, Comparison betwen two 

instuments for evaluation of dough rheology during kneading, Proceedings of the 

Conference with International Participation ”AGRI-FOOD SCIENCES, 

PROCESSES AND TECHNOLOGIES” AGRI- FOOD XXV, May 24-26, 2015, 

pp: 103-110, Sibiu, România, ISSN 1843-0694. 

12. Iancu Maria Lidia, Contribution Culinary Characteristics of Solanum tuberosum, 

at Sensory Characteristics of Bread with potatos, Proceedins of the International 

THE CONFERENCE  AGRI-FOOD SCIENCES, PROCESSES AND 

TECHNOLOGIES, AGRI-FOOD XXV, Celebrating the XXVth Anniversary of 

the Beginning of Food Industry  and Agronomy Higher Education in Sibiu  

saiapm.ulbsibiu.ro/AGRIFOOD, Mai 2017, pp: 37-43, ISSN 1843-0694 

13. Iancu Maria Lidia, Moraru Ionela, Văduva Ana Maria, Researches on vegetable 

products conservated by natural acidification, 9
th

 Central European Congres on 

Food (CEFood, 24-26 May 2018, Sibiu, România) p:100,  ISBN 978-606-12-

1546-1, Abstract book 

http://www.unitbv.ro/at/bioatlas/index.html
http://cisaconf.ub.ro/cisa-,%202010
http://mtfi.utm.md/
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14. Iancu Maria Lidia, Analysis of the aromatic profile of beverages Elderflowers 9
th

 

Central European Congres on Food(CEFood, 24-26 May 2018, Sibiu, România)p: 

35, ISBN 978-606-12-1546-1, Abstract book 

 

Participări la conferinţe internaţionale 

 

1. Iancu Maria Lidia, Chiriac Oana, Moise Alexandru, Coceban Elena, Giubega 

Ioana. THE RELATIVE INFLUENCE SCORE METHODS, THE 

DETERMINATION OF THE ALCOHOLIC STRENGTH OF RECAȘ WINE. 

CORRELATION INDEX.  Progeedings of International Conferences MODERN 

TECHNOLOGIES in the Food Industriy-2014, octombrie, Chișinău, R. Moldova, 

ISBN 978-9975-80-840-8, pp: 196-204, http://mtfi.utm.md/ 

 

Participări la conferinţe internaţionale organizate în România 

 

1. Mironescu, M., Iancu, M. L ., Mironescu. V., "Effect of Starch on the Processing 

and Final Quality of Honey Cake", Prospects for the 3
rd

 Millennium Agriculture, 

Octombrie 20-23, Universitatea de Ştiinţe Agricole şi Medicină Veterinară Cluj 

Napoca, 2004 

 

2. Iancu, M.L., Mike
 
L., Jâşcanu, V., 2010, The influence of potato varieties grown 

in Făgăraş area on rheological characteristics of dough for bread with potatoes, 

Journal of Agroalimentary Processes and Technologies, Journal Site: The XVI
th 

Edition of the SYMPOSIUM: Food Science, Processes, and 

Technologies:“NEW TRENDS IN FOOD SAFETY AND PROCESSING”The 

2
nd

International Conference onFood Chemistry, Engineering & Technology, 

mai 2010, Timişoara, Romania, Conference Site: http://journal-of-

agroalimentary.ro/Journal-of-Agroalimentary-Processes-and-Technologies-

Events.html  

 

3. Iancu Maria Lidia , Mike Luiza, Haubelt Günter
, 
The flour-graphic technique to 

study the time evolution of the resistance to extension of bread dough with potato 

variety Laura
, 

a IX-a Conferință Internațională OPROTEH 2011
, 

Conferința 

este organizatã cu prilejul aniversãrii a 50 de ani de învãțãmânt superior și 

35 de ani de învãțãmânt tehnic superior în
 
Universitatea „Vasile Alecsandri” 

din Bacãu 
 

4. Maria Lidia Iancu, Luiza Mike, Günter Haubelt, Research on the rheometric 

elements of the potato dough and the influence of measured variables upon bread 

quality, The XVII
th 

Edition of the SYMPOSIUM: Food Science, Processes, 

and Technologies:“NEW TRENDS IN FOOD SAFETY AND 

PROCESSING”The 2
nd

International Conference on Food Chemistry, 

Engineering & Technology ,May 19–20, 2011, Timişoara, Romania, 

Conference Site: http://journal-of-agroalimentary.ro/Journal-of-

Agroalimentary-Processes-and-Technologies-Events.html 

 

http://mtfi.utm.md/
http://journal-of-agroalimentary.ro/Journal-of-Agroalimentary-Processes-and-Technologies-Events.html
http://journal-of-agroalimentary.ro/Journal-of-Agroalimentary-Processes-and-Technologies-Events.html
http://journal-of-agroalimentary.ro/Journal-of-Agroalimentary-Processes-and-Technologies-Events.html
http://journal-of-agroalimentary.ro/Journal-of-Agroalimentary-Processes-and-Technologies-Events.html
http://journal-of-agroalimentary.ro/Journal-of-Agroalimentary-Processes-and-Technologies-Events.html
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5. Lecturer Maria Lidia Iancu Ph.D., Organizing Committee for ”AGRI-FOOD 

SCIENCES, PROCESSES AND TECHNOLOGIES” AGRI-FOOD, Celebrating 

the 45th Anniversary of Lucian Blaga University of Sibiu 2014, Sibiu, 

http://saiapm.ulbsibiu.ro/AGRIFOOD2014.html 

 

6. Lecturer Maria Lidia Iancu Ph.D., Organizing Committee for ”AGRI-FOOD 

SCIENCES, PROCESSES AND TECHNOLOGIES” AGRI-FOOD, Celebrate 

XXV th Anniversary of the Beginning of Food Industry and Agronomy Higer 

Education in Sibiu, 24-25 Mai 2015, 

http://saiapm.ulbsibiu.ro/AGRIFOOD2015.html 

7. Iancu Maria Lidia, Iancu Bianca Maria, Use of local natural resources at improve 

the quality premixes product for GFD, Proceedings of the Conference with 

International Participation ”AGRI-FOOD SCIENCES, PROCESSES AND 

TECHNOLOGIES” AGRI- FOOD XXV, May 24-26, 2015, pp: 70-75, Sibiu, 

România, ISSN 1843-0694. 

8. Iancu Maria Lidia, membru în comitetul de organizare al Scientific Articles 

International Conference  “AGRICULTURE AND FOOD FOR THE XXI 

CENTURY”  Celebrating the XXV Anniversary of Agronomy Higher Education 

in Sibiu,  Mai 11-13, 2017 

 

9. Ognean Mihai, Olga Drăghici, Iancu Maria Lidia, Comparison betwen two 

instuments for evaluation of dough rheology during kneading, Proceedings of the 

Conference with International Participation ”AGRI-FOOD SCIENCES, 

PROCESSES AND TECHNOLOGIES” AGRI- FOOD XXV, May 24-26, 2015, 

pp: 103-110, Sibiu, România, ISSN 1843-0694. 

10. Iancu Maria Lidia, Comitetul de organizare a Conferinței ” Principii și valori 

pentru viitorul gastronomiei  cultural sibiene ”, 2016, 

11. Iancu Maria Lidia , în comitetul de organizare al Conferinței Naționale 

Studențești ”Provocări și oportunități privind valorificarea deșeurilor agro 

alimentare” Ediția I, Mai 17-19 2018, Sibiu 
http://saiapm.ulbsibiu.ro/index.php/conferinte/cnsda2018 

 

12. Iancu Maria Lidia , în comitetul de organizare al În comitetul de organizare - 

Iancu Maria Lidia, 9
th

 Central European Congres on Foo(CEFood, 24-26 May 

2018, Sibiu, România) 

  

Participări la evenimente de inventică 

 

Premii 

2018 

Iancu M.L. Benea L., Benea D.D. Maier M.A., Sante Rouge , Natural Food Product 

based on red sweet pepper, sugar and acetic acid, Salonul Internațional al Cercetării 

Științifice, Inovării și Inventicii, ”Pro Invent”, Ediția XVI, 21-23 Martie 2018, Cluj 

Napoca, https://proinvent.utcluj.ro/ 

http://saiapm.ulbsibiu.ro/AGRIFOOD2014.html
https://proinvent.utcluj.ro/
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Iancu M.L. Food product natural, dietary from elderflowers, Salonul Internațional al 

Cercetării Științifice, Inovării și Inventicii, ”Pro Invent”, Ediția XVI, 21-23 Martie 

2018, Cluj Napoca, https://proinvent.utcluj.ro/ 

Iancu M.L. Benea L., Benea D.D. Maier M.A., Sante Rouge , Natural Food Product 

based on red sweet pepper, sugar and acetic acid, The 10
th

 European Exhibition of 

Creativity and Inovation, Euroinvent 2018, mai 17-19, Iași, România 

http://www.euroinvent.org/ 

Iancu M.L. Food product natural, dietary from elderflowers, The 10
th

 European 

Exhibition of Creativity and Inovation, Euroinvent 2018, mai 17-19 , Iași, 

Româniahttp://www.euroinvent.org/ 

2018 

Medalia de aur, in recognition of high scientific contribution and loyalty to the XXII – 

th International Salon of Research Innovation and Technological Transfer, 

INVENTICA 2018, Iași Romania, 27 – 29 Iunie 2018, pentru produsul ”SANTE 

ROUGE, NATURAL FOOD PRODUCT BASED ON RED SWEET PEPPER, SUGAR 

AND ACETIC ACID, https://www.facebook.com/ini.tuiasi/ author: Iancu Maria Lidia, 

Benea Lidia, Benea Daniela Debora, Maier Alexandra Maria, National Institute of 

Inventics, Romania, Superior și de cercetare 

2018 

Medalia de aur, in recognition of high scientific contribution and loyalty to the XXII – 

th International Salon of Research Innovation and Technological Transfer, 

INVENTICA 2018, Iași Romania, 27 – 29 Iunie 2018, pentru produsul ”FOOD 

PRODUCT NATURAL DIETARY FROM ELDERFLOWERS”, 

https://www.facebook.com/ini.tuiasi/ author: Iancu Maria Lidia, National Institute of 

Inventics, Romania, Superior și de cercetare 

2018 

Diploma Euroinvent Medal, at the 22 – th International EXHIBITION OF INVENTICS, 

INVENTICA 2018, Iași Romania, 27 – 29 Iunie 2018, pentru produsul ”Foof product, 

dietary, natural, from Elderflowers”, www.euroinvent.org; www.afig.org.ro ,  author: 

Iancu Maria Lidia, Romanian Inventors Forum, Superior și de cercetare 
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 51, https://scholar.google.com/citations?user=Ma-B5WIAAAAJ&hl=ro 
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