
Training direction

19.03.04 PRODUCTION TECHNOLOGY 
AND PUBLIC CATERING 
ARRANGEMENT

INSTITUTE OF AGRICULTURAL 
ENGINEERING AND FOOD SYSTEMS

INTRAMURAL form of study
4yrs.
duration 
of study

25 STATE-FUNDED
places

5 FEE-PAYING
places

SUBJECTS / MINIMUM 
ENTRY SCORES

Personal achievements
up to 10 additional points

Russian /43
Mathematics (profile) / 34

Physics / 39
Chemistry / 39
Biology / 36

Elective Subject

EXTRAMURAL form of study 4yrs. 
6m.
duration 
of study

0 STATE-FUNDED
places

20 FEE-PAYING
places

DEPARTMENT

Address: 1 Sovetsky prospekt
Telephone: +7 (4012) 99-53-70
Email: inna.titova@klgtu.ru

of Food Technology



FOR APPLICANTS

CAREER OPPORTUNITIES FOR 
GRADUATES
• Technologist in catering enterprises;
• Head of catering enterprises (restaurant, cafe, 

factory-kitchen, etc.);
• Manager in the restaurant business;
• Chef;
• Consultancy activities in the field of food ration 

development.

AREAS OF PROFESSIONAL ACTIVITY 
FOR GRADUATES

• Organising the production of mass catering and 
restaurant business;

• Carrying out project activities in the field of public 
catering;

• Quality control of food products and ISO, HACCP 
systems at food enterprises and in testing 
laboratories and centres;

• Entrepreneurial activity.

EMPLOYMENT

• Britannica Project Group of 
Companies;

• Tabasco Group of Companies; 
• OOO EuroRetail; 
• OOO Factory Lublinskie Produkty;
• OOO PRODUKTY PITANIA PLANT; 
• OOO Miratorg Zapad and others.

ADMISSIONS OFFICE
Email: pk@klgtu.ru
Telephone: +7 (4012) 99-59-99

Address: 1 Sovetsky prospekt, 
office 108

Production Technology 
and Public Catering 
Arrangement

Bachelor's degree 
programme



FOR APPLICANTS

CAREER OPPORTUNITIES FOR 
GRADUATES
• Manager of a cafe, bar, restaurant, bistro, snack 

station, fast food enterprise;
• Chef;
• Pastry chef;
• Sommelier;
• Barista;
• Specialist in quality and ISO, HACCP systems in the 

restaurant business;
• Specialist in designing enterprises in the food 

industry;
• Restaurant concept and menu development 

specialist.

AREAS OF PROFESSIONAL ACTIVITY 
FOR GRADUATES

• Organising the production of mass catering and 
restaurant business;

• Carrying out project activities in the field of public 
catering;

• Quality control of food products and ISO, HACCP 
systems at food enterprises and in testing 
laboratories and centres;

• Entrepreneurial activity.

EMPLOYMENT

• Britannica Project Group of 
Companies;

• Tabasco Group of Companies; 
• OOO EuroRetail; 
• OOO Factory Lublinskie Produkty;
• OOO PRODUKTY PITANIA PLANT; 
• OOO Miratorg Zapad and others.
• Catering services for industrial 

enterprises;
• Hotel complexes of different levels in 

the city of Kaliningrad and the region.

ADMISSIONS OFFICE
Email: pk@klgtu.ru
Telephone: +7 (4012) 99-59-99

Address: 1 Sovetsky prospekt, 
office 108

Baltic Higher School of 
Gastronomy

Profile:
Production Technology and 
Public Catering 
Arrangement

Bachelor's degree 
programme


