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     Janice M. Estaño
460A Bukit Batok West Avenue 9 #04-27 Singapore 651460
janicemaglangit85@gmail.com
+6583439515


Objective: To be part of food production industry/company where I could utilize my skills and knowledge in quality and food safety control. Willing to learn and explore new fields.


EDUCATION:

Graduate of BS Food Science and Technology
University of Science and Technology in Southern Philippines
CM Recto Avenue, Lapasan Cagayan de Oro City, Philippines
2013-2017

Short Course in Baking and Pastry 
Vineyard International Polytechnic College
Gen. A Luna St. Cagayan de Oro City, Philippines
2009

BS IT
Liceo de Cagayan University
Rodulfo N. Pelaez Bldv, Cagayan de Oro City, Philippines
2007-2008

BS Nursing
Liceo de Cagayan University,
Rodulfo N. Pelaez Bldv, Cagayan de Oro City, Philippines
2002-2005



Work Experiences:

Head of Food Safety and Quality Department 
Maramag- Maradugao Rd Barangay San Miguel, Maramag, Bukidnon, Philippines
September 2022- January 2023



Quality Assurance and Assistant Research and Development/ Quality Control
People Sustainable Consumers Cooperative
Zone 8, Coop Ville Mambuaya, Cagayan de Oro City, Philippines
July 2021- September 2022

Packaging Supervisor and Quality Control
Royal Daichi Food Corporation
Zone 2 Gordo, Barra Opol Misamis Oriental, Philippines
April 2019-July 2021

Quality Assurance Officer
BG Fruits Manufacturing Corporation
Zone 1, Danao Patag Opol Misamis Oriental, Philippines
April 2017- April 2019


On The Job Training:
Highland Fresh Dairy Products
Elsalvador Misamis Oriental, Philippines
April-May 2016



Qualification Profile:

· Product Development
· Computer Literate
· Able to do documentation with regards to FDA, HACCP, cGMP, Food Safety and Quality Control Standards
· Knowledge on Good Manufacturing Practices 
· Quality checking and analysis such as conducting test and inspection of products and process to evaluate quality
· With in-depth knowledge on Good Manufacturing Practices (cGMP) Hazard Analysis Critical Control Points




SEMINARS AND TRAININGS:

	· DOST- NCR FOOD Allergen Management 
	October 19, 2022

	· DTI BASIC GMP: FOOD HYGIENE AND SANITATION
	August 16, 2022

	· DOST (NCR): Basic Understanding on Nutrition Labelling
	August 10, 2022

	· DOST (NCR): Introduction to Food Additives
	July 27, 2022

	· DOST (NCR): Process and Requirements for FDA Licensing and Product Registration
	July 13, 2022

	· DOST (NCR): HALAL ASSURANCE SYSTEM (HAS)
	July 11, 2022

	· DTI PTTC Food Connect Course 1: Application Requirements for FDA License to Operate Track 3: Compliance to Philippine FDA-LTO Documentary Requirements
	June 7-10, 2022

	· Basic Occupational Safety and Health 
	June 1-2, 2022

	· DTI PTTC Food Connect Course 1: Application Requirements for FDA-License to Operate Track 1: Awareness on Food Safety, cGMP and Philippine FDA- LTO Requirements
	April 19-22, 2022

	· DTI PTTC Food Connect Course 1: Application Requirements for FDA- License to Operate Track 2 Documentation / Establishment of Safety/ Quality Management System: GMP and its Implementation Plan (SSOP)
	May 10-13, 2022

	· HACCP Trainings
	Aug. 6-7, 2017
Nov 5-6, 2018
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