Division: Institute of Sport, Tourism and Service

Academic programme: 19.04.04 Production Technology and Catering
Organization, Innovative Technologies in the Production and
Organization of Catering Companies

Mode of study: part-time / full-time

Programme length: 2 years (full-time), 2.5 years (part-time)
Programme level: Master’s degree

Language of instruction: Russian

Programme description: The goal of the Master’s degree academic
programme 19.04.04 Production Technology and Catering Organization,
major in Innovative Technologies in the Production and Organization of
Catering Companies, is to help students form general-cultural, general-
professional and profession-specific competencies in accordance with the
requirements of the state standard. Master’s degree programme is oriented
at the training of highly qualified specialists in the field of technology and
organization of catering.

Graduates of this programme gain relevant competences and can apply
their knowledge, professional and soft skills in their work. Holders of this
Master’s degree are ready to work in the production-and-technology
sphere, project activities, organizational-and-managerial, marketing, and
research spheres.

Main programme-specific classes:

o Technology of Foods for Particular Nutritional Uses

o Methodology of Designing Foods with Targeted Properties and
Composition

o Technical Regulation at Food Industry Enterprises
Experiment Planning and Organization
Development of Innovative Technologies for Foods Production
Chemistry of High-molecular Polymers in Food Products
Seminar on Innovative Technologies in the Production and
Organization of Catering Companies

o High-technology Production of Foods

o Modern Methods of Research on Raw Materials and Food
Products

o Methods of Revealing the Falsification of Food Products



o Methodology of Developing Normative and Technical
Documentation at Catering Companies

Programme manager: Abduvali D. Toshev, Doctor of Sciences
(Engineering), Professor, Head of the Department of Catering Technology
and Organization



