
P E R S O N A L  D E TA I L S

Date of Birth : 16-06-1987

Marital Status : Single

Nationality : Filipino

Religion : Roman Catholic

Gender : Female

S K I L L S

Customer Relations Cutting Fat removal
Portion sizing Meat check Shop Hygiene
Basic cleanliness Knife skill Safety

Communicative Cooperative Punctuality
Adaptable Independent

R E F E R E N C E

Rodelio Alviola - REA Meat Vendors

Shop Owner
alviolaleofer@gmail.com
09088128616

Shiela Miclat Sayson - Eumz training and
development Services

Business Owner
09855029917

L A N G U A G E S

Filipino

English

A C H I E V E M E N T S  &  AWA R D S

Butcher/Deboner Training Certificate Good
Manufacturing Practice Certificate
Slaughtering Certificate in Double AA
slaughter house. Ielts Certificate
(Bandscore 6)

First Aid Certificate Basic Life Support
Training Certified Nursing attendant
Certificate NC2 On The Job training
Certificate (N.A)

IZAH SEBALDA
Bria Homes Matti Digos City Davao del Sur

09999384357  | izzabrielle1987@gmail.com

O B J E C T I V E

To enhance my butchering skills, capabilities and knowledge in an
organization which recognizes the value of hard work and trusts me with
responsibilities and challenges.To secure a position as a Butcher in a
reputable organization where I can utilize my skills and experience in cutting,
trimming, and preparing meat for sale. Seeking an opportunity to work in your
respective company.

E X P E R I E N C E

R. E. A. Meat Vendors
April 1 2019 - Up to present
Deboner/Meatcutter

Responsible for greeting customers and cutting up the cleaned meat pieces
for them. 

I look after the accounts as well. Receiving cash and payments. 

I ensure that every customer leaves the shop satisfied. 

I am also responsible for attending the customers with pleasant smile. 

Weighing meat portions for the customers and then getting them cut in the
desired manner is my duty. 

I am also responsible for cutting pork and packaging them. And is placed in
the refrigerated storage. 

I put label up label cards alongside the meat so the costumer knew what it
was. 

R. E. A Meat Vendors
January 2013 - February 2015
Deboner/Meatcutter

Prepares pork/beef carcasses and cut into primal cuts. 

Assures good meat qualify for the customers

Prepares different cuts of meat according to the customers order. 

Interacts with the customers by showing meat products

Cleans and disinfects the work area and meatshop equipment to maintain
health and sanitation. 

E D U C AT I O N

University of Mindanao
2007
Bachelor of Science in Nursing
2nd year(undergraduate)



Philippine International And Technological School
2022
Nursing Attendant
1 year


