CELL:

+639976334307

EMAIL:
thyrenceanthonyboaloit@gmail.com
AGE:34

NATIONALITY:

Filipino

ADDRESS:

Bangbangar Bangued Abra
Philippines

CAREER OBJECTIVES:

To continue to contribute diverse
experience and skills in the meat
industry by offering ample skills
utilization and growth opportunities
with the ability to work unsupervised
and around the clock.

SUMMARY OF QUALIFICATION:
Three years of highly efficient
slaughtering operation experience
with broad knowledge in method,
techniques, tools and equipment used
in the slaughtering operation,
maintenance and repair of basic
mechanical equipment and
machineries as well as safety
practices, safe work methods and
safe regulation and hygiene.

THYRENCE

ANTHONY L.

BOLAOIT

SLAUGHTERMAN

EDUCATION

Pines City Colleges
June 2005 — March 2009
B.S. Nursing (Graduated)

St. Paul High School
June 2000 — March 2005
Graduated

Training

March 2019-Slaughtering NC2(Completed)

WORK

EXPERIENCE

Bangued Slaughter House (Slaughterman)
May 2019-Present (Bangued Abra Philippines)

Duties and Responsibilities:

Stun, Stick and Bleed Animal.
Manually Scald and Dehaired carcass.
Remove Hooves and Gambrel carcass.
Ring and tie Bung.

Singe and Scrape carcass.

Remove Sex Organ.

Eviscerate carcass.

Present Offal’s for Inspection.

Wash, Remove excess Fats.

Grade, label and stamp Carcass.
Weigh Carcass

REFERENCES

Available on request



