
THE WORK-STUDY
CONTRACT 

THE LEACA MASTER'S
DEGREE
Foreign Languages Applied to Trade
and Business

Speciality "Gastronomy and Food
industry"

A quality choice for the future

2nd YEAR LEACA’S MASTER DEGREE 

Periods of practical and theoretical training in a company and in the
university. 

An employment contract 

A state-recognized diploma 

Strengthen your team and benefit from the real skills of an invested
and qualified student 

The second year of the Foreign Languages Applied to Trade and
Business Master’s degree, speciality Gastronomy and Food industry can
be done in work-study.  

WHAT’S WORK-STUDY?  

IT’S THE OPPORTUNITY TO:  

Train an employee on a one-year professional contract.  

From the beginning of September to the end of January : one week in
the university, one week in the company 

From February: full-time presence within the company 

RHYTHM OF THE LEACA WORK-STUDY:  

2nd YEAR LEACA MASTER'S DEGREE



Multilingualism :  

speaking two foreign languages at a high level (English,

German, Spanish, Italian, Russian) 

Versatility: 

Knowledge in various fields (Marketing, Communication,

Accounting, Import-Export, Computer Science,

negotiation skills, E-commerce, Business Law).  

Courses offered: food crops, discourse on food and

gastronomy, sectoral education, professional

communication in the food industry, distribution law... 

Professionalism: 

Professional skills acquired during missions entrusted to

the junior agency  and during compulsory internships

abroad. 

 

Adaptability: 

Intercultural mediator skills based on in-depth knowledge

of the cultures and markets in which the students work.  

The LEACA Master’s degree :  
http://leaca.u-bourgogne.fr  

Administrative staff  

UFR languages and communication  

Office 166b

4, Boulevard Gabriel  

Université de Bourgogne  

21000 Dijon  

Phone: 03 80 39 56 11

secretariat.lea.master@u-bourgogne.fr  

Continuing education and work-study programs

http://sefca.u-bourgogne.fr

SEFCA  

Maison de l'université  

5 / 5

Esplanade Erasme  

BP 27877

21078 Dijon Cedex  

formation.continue@u-bourgogne.fr

You are working in the gastronomy and food sectors and you are wondering
what a LEACA student could bring to your organization ?  

SKILLS OF THE LEACA STUDENT  

Marie Lefils 
Training Engineer  
marie.lefils@u-bourgogne.fr
Phone: 03 80 39 51 94

Alix Meyer  
Director for the LEACA program 
(2nd year)
alix.meyer@u-bourgogne.fr

Contacts


