[image: ]Mark James P. Esquivel                    
800 Purok 6 Paciano Rizal Calamba City, Laguna	
Email: esquivel.markjames@yahoo.com
Contact No. : 09199258849



OBJECTIVE
To be part of Organization that provides an atmosphere of mutual growth and benefits where I can show my talent and potential. And to acquire a challenging career with a solid company utilizing the opportunity to offer proven and developing skills within the company.

PERSONAL INFORMATION
	DATE OF BIRTH	: November 21, 1996
	PLACE OF BIRTH	: Calamba Laguna, Philippines
	AGE			: 25 years old
	CIVIL STATUS		: Single
	SEX			: Male
	HEIGHT		: 5’9
	WEIGHT		: 74kg
	RELIGION		: Roman  Catholic
	PASSPORT NUMBER   : P9387193B
             PASSPORT EXFIRED.  : 28 MARCH 2032
	LANGUAGE SPOKEN   : English, Tagalog
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CAPABILITIES and SKILLS
· Can operate Lathe, Milling and Grinding Machine
· Know basic electronics and Electricals Methods
· Computer Literate
· Good Attitude/Personality.
· Have integrity, resiliency, self-confidence and work ethics.
· Can Drive 4wheels and 2wheels Automatic transmission.
· Operate and Maintenance of Encaser Machine, Soaker Machine, Empty Bottle Inspection (EBI), 	Filler Station Machine, Caser Machine.
· Operate and Maintenance of Operate Lathe, Milling, Grinding Machine
· Operate and Maintenance of machines in Sauce Line e.g. Steam Jacketed Kettle, High pack 	packaging, Oden Pump and VFFS.
· Operate and Maintenance of machines in Viands Line e.g. Braising Pan, Combi Oven, and Retort.
· Operate Industrial Cutter, Planetary Mixer and Rack Oven



WORK EXPERINCES & JOB DESCRIPTIONS
DATE OF EMPLOYMENT : April 22, 2019 up to Present
COMPANY NAME: San Miguel Foods Inc.
COMPANY ADDRESS: Pulong Sta.Cruz, City of Sta.Rosa Laguna, Philippines
EMPLOYMENT TYPE: Local

DUTIES AND RESPONSIBILITIES
	MASTER OPERATOR:  Viands Line
· Receiving of Raw Materials from Meat preparation for the Meat materials needed with proper cutting size depending on the product needed for the cooking process of the day’s production run.
· Receiving of Raw Materials from Vegetable preparation for the vegetable materials needed with proper cutting size depending on the product needed for the cooking process of the day’s production run.
· Receiving of Raw Materials from Spice Mix preparation for the spice blend materials needed with checking of proper label of  expiration date depending on the product needed for the cooking process of the day’s production run.
· Batching of Meat and vegetables depending on the weight needed for the product that will need to produce.
· Proper measurements of condiments or other materials needed before cooking.
· While cooking we must need to check the proper temperature of the product that we’re cooking, we need that method for the critical control points.
· After cooking we must need to transfer it to packaging area.
· After packing it should be freeze, IQF foods are notable for the fact that each individual piece of food is frozen separately from all the others.
· Do paper works, recording of every product that we cooked including start and stop time of cooking and also computing of yields.
· Responsible for following all Plant and Safety policies and procedures, including wearing Personal Protective Equipment (PPE). Adhere to Good Manufacturing Practices (GMPs).

DUTIES AND RESPONSIBILITIES
	MASTER OPERATOR:  Sauce Line
· Receiving of Raw Materials from Meat preparation for the Meat materials needed with proper grinding size depending on the product needed for the cooking process of  sauce with the day’s production run.
· Receiving of Raw Materials from Vegetable preparation for the vegetable materials needed with proper cutting size depending on the product needed for the cooking process of the day’s production run.
· Receiving of Raw Materials from Spice Mix preparation for the spice blend materials needed with checking of proper label of  expiration date depending on the product needed for the cooking process of the day’s production run.
· Batching of Meat and vegetables depending on the weight needed for the product that will need to produce.
· Proper measurements of condiments or other materials needed before cooking.
· While cooking we must need to check the proper temperature of the product that we’re cooking, we need that method for the critical control points.
· After cooking we will pump the sauce from steamed jacketed kettle using oden pump with the weight needed per pack and seal it using VFFS.
· It will also go directly to IQF. 
· Responsible for following all Plant and Safety policies and procedures, including wearing Personal Protective Equipment (PPE). Adhere to Good Manufacturing Practices (GMPs).

EMPLOYMENT GAP
FROM: February 2019 to April 22, 2019

REASON: Ongoing processing of application in San Miguel foods Inc.
WORK EXPERINCES & JOB DESCRIPTIONS

DATE OF EMPLOYMENT : November 16, 2016 to February 2019
COMPANY NAME: Asia Brewery Corporation
COMPANY ADDRESS: Sala Cabuyao city Laguna, Philippines
EMPLOYMENT TYPE: Local

DUTIES AND RESPONSIBILITIES
	Line Mechanic Operator
· Washing and cleaning of brewing bottle
· Bottle inspection before putting in conveyor for filling
· Good bottles will be undergo in a conveyor to be fill with liquor 
· Low fill and High fill bottle will automatically rejected by the machines
· Manual inspection afterwards is still needed before labelling
· All good product will be put in a case and palletizing afterward
· Palletized cases will be transfer to warehouse.
· Responsible for following all Plant and Safety policies and procedures, including wearing Personal Protective Equipment (PPE). Adhere to Good Manufacturing Practices (GMPs).
EMPLOYMENT GAP
FROM: January 8, 2016 – November 16, 2016

REASON: After my On the Job training I applied on a different companies and Asia Brewery is one of the   company that I look forward to work and  It took awhile for the hiring process.

 WORK EXPERINCES & JOB DESCRIPTIONS
DATE OF EMPLOYMENT : June 9, 2014 to January 8, 2016
COMPANY NAME: Fort Wayne Wire Die Philippines
COMPANY ADDRESS: Sto. Tomas, Batangas, Philippines 
EMPLOYMENT TYPE: On the Job Training/ Local

DUTIES AND RESPONSIBILITIES
	Machinist
· Drilling Using electrolytic drilling machines, lasers, wire EDM machines and electrical discharge machining centers, FWWD creates the basic hole size and shape for each die. 
· After drilling, technicians use wire and ultrasonic polishing systems to create and fine tune each die’s precise bearing length and reduction angle.
· FWWD conducts physical testing to verify the elongation rate of the exiting wire at each die in the sequence.





EDUCATIONAL BACKGROUND
[bookmark: _Hlk65697855]Vocational:		DualTech Center                                                             June 2014 – March 2016
                         		Canlubang Calamba Laguna
[bookmark: _Hlk65697800]                          	Course: Electro Mechanics
 
Secondary:         	Camp Vicente Lim National High School                        June 2010 – March 2014
                               	Mayapa Calamba Laguna
 
 Primary:               	Mayapa Elementary School                                            June 2004 – March 2010
                                	Mayapa Calamba Laguna




CHARACTER REFERENCE


MS. SHYLAR PALOMARES:      	Product Development Specialist	          +639178220501
				     	San Miguel Foods Inc                          Contact no:
				





MS. JESSIE TAN: 	            	Product Development Specialist	          +639474046264
				     	San Miguel Foods Inc                         Contact no:
				

                                                                 



MR. VIBOY MIRANDA:	               Production Supervisor 	          	         +639158633215
				  	San Miguel Foods Inc                         Contact no:
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