ROBERTO A. LIASOS
Mobile nos. (1 306) 715 9659
Email: robertoliasos@yahoo.com.ph
11 Pleasant Park Green West
Brooks, AB Canada
T1R 1H4

WORKING EXPERIENCE:

LEAD HAND MAINTENANCE
JBS Foods Canada, Inc.
PO Box 1868
Brooks, Alberta T1R 1C6
February 18, 2013 up to present 

Areas of Responsibility:
· Ensures operation of machinery and mechanical equipment by completing preventive
maintenance requirements on engines, motors, pneumatic tools, conveyor systems, and
production machines; following diagrams, sketches, operations manuals, manufacturer's
instructions, and engineering specifications; troubleshooting malfunctions.
· Locates sources of problems by observing mechanical devices in operation; listening for
problems; using precision measuring and testing instruments.
· Maintains continuity among work teams by documenting and communicating actions,
irregularities, and continuing needs.
· Maintains safe and clean working environment by complying with procedures, rules, and regulations.
· Equipment inspection, testing, lubrication
· Maintain & repair & troubleshoot production related machinery and plant equipment
· Overhaul of winching, tugging, and hoisting equipment including preventative maintenance
· Ability to work all shifts including nights & weekends
· Follow Good Manufacturing Practices, HACCP, safe working habits & demonstrate commitment to Continuous Improvement; Follows all Health and Safety policies and Procedures. 

GENERAL  MAINTENANCE PERSONNEL
JBS Foods Canada, Inc.
PO Box 1868
Brooks, Alberta T1R 1C6
April 16, 2011 – February 17, 2013 

Areas of Responsibility:     
· Assure optimization of the Maintenance Organization structure
· Analysis of repetitive equipment failures
· Estimation of maintenance costs and evaluation of alternatives, Forecasting of spare parts.
· Assessing required maintenance tools and skills required for efficient maintenance of equipment and reporting safety hazards associated with maintenance of equipment.


PRODUCTION WORKER
JBS Foods Canada, Inc.
PO Box 1868
Brooks, Alberta T1R 1C6
April 9, 2009 – April 15, 2011 
Areas of Responsibilities:
· Wears Personal Protective Equipment (PPE, i.e. hard hat, safety glasses, steel toe boots, mesh safety equipment, etc) as provided by the Employer
· Works in a variety of environments including wet, humid, cold, hot, inside or outside
· Working with animal blood and various parts/contents of a butchered animal
· Transport raw materials, finished products and packaging materials throughout plant and warehouse manually, or with powered equipment
· The sanitation of work areas and equipment

BUTCHER 
Andres Cutin Meat Dealer
Stall No. 404 Meat Section 
Tagum Public Market 
Tagum City, Davao del Norte
Philippines 8100
(e insert ang date diri) 
Areas of Responsibilities:
· Cleaning the slaughter area before working
· Inspecting animals one day before slaughtering
· Preparing all materials, stunning colonial knives prior to slaughtering
· Unloading animals carefully to avoid stress and injuries at the same time checking the condition
· Animals are rested and fast before slaughtering, Washing the animals prior to slaughter
· Driving animals to the slaughter area patiently to avoid injuries and stress
· Stunned animals using stunning knives
· Shackling animals using shackling chains for the sticking process where blood drain freely
· Sticking is done properly to avoid incomplete bleeding. Complete bleeding is obtained to produce quality meat.
· Partial dehiding; removing of feet and head; hoisting; gambrelling; final dehiding is done properly to avoid carcass contamination for the cattle.
· Evisceration, Splitting and quartering
· Washing the carcass to avoid any contamination by using water.
· Weighing, branding and dispatching. 
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