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PROFESSIONAL SUMMARY
Results-driven professional with extensive experience as a Meat Cutter and Slaughterer, equipped with a solid understanding of various cuts and processing techniques. Adept at ensuring product quality, maximizing yields, and adhering to strict safety and hygiene standards. Proven ability to excel in fast-paced environments, coupled with basic knowledge in farm labor tasks. Demonstrates versatility through skills as a Cleaner, maintaining impeccable cleanliness and sanitation in work areas. Eager to contribute expertise in butchery, meat cutting, and farm labor to a dynamic team, combining precision, efficiency, and a strong work ethic.
SKILLS AND ABILITIES
• 
Meat Cutting



• 
Knife Skills



• 
Customer Service
• 
Cleanliness and Hygiene

• 
Safety Awareness


• 
Equipment Operation
• 
Attention to Detail   

• 
Organizational Skills

•
Flexibility
•
Time Management 


•
Physical Skills



•
Multitasking
•
Communication Skills

•
Teamwork



•
Adaptability
WORK EXPERIENCE
Leo and Cita Meat Stall | Philippines









2020 - Present
Position: Meat Cutter
•
Processed daily meat/carcasses upon receipt.
•
Conducted thorough inspections for possible irregularities in the meat.
•
Ensured cleanliness and sanitation of tools and equipment, including the selling area, before use.
•
Executed tasks such as cutting, trimming, skinning, sorting, and washing viscera to distinguish edible portions from offal.
•
Prepared meat cuts in anticipation of daily sales.
•
Performed a comprehensive cleanup of the working/selling area and tools at the end of each day.
Angeles City Slaughter House | Philippines








2014 - 2020
Position: Slaughterer / Meat Cutter
•
Maintained punctuality by starting work at 7:00 p.m. and concluding at 3:00 a.m., working six days a week from Monday to Friday, with Sundays included and Saturdays off.
•
Adhered to specified procedures to weigh all meat items according to standard practices.
•
Ensured a hazard-free work area, upholding company sanitation and food safety standards.
•
Kept the workspace orderly, clean, and well-organized.
•
Promptly reported any accidents, no matter how minor, and took immediate action.
•
Prepared necessary tools and equipment for slaughtering procedures.
•
Consistently utilized personal protective equipment (PPE) for personal safety.
•
Carried out various tasks including stunning, shackling, sticking, dehairing, open chest, open pelvic, gambrelling, evisceration, and splitting.
•
Organized tools required for meat cutting procedures.
•
Conducted deboning, cutting, and trimming of meat to specified sizes for display or as per customer orders.
•
Completed all assigned duties efficiently and effectively.
TRAININGS AND CERTIFICATIONS
•
Slaughtering Operations NC II, 2023
EDUCATION
San Miguel Bulacan National High School | Philippines






1995 - 2000
Secondary
CHARACTER REFERENCES

REYNALDO S. AQUINO

President & CEO

Global Experts School of Science and Technology, Inc.

T&M 1 Bldg., San Agustin, City of San Fernando, Pampanga (Philippines)

https://www.facebook.com/globexph
0063-45-455-1742
MARILOU M. AQUINO

VP- Academic Affairs

Global Experts School of Science and Technology, Inc.

T&M 1 Bldg., San Agustin, City of San Fernando, Pampanga (Philippines)

https://www.facebook.com/globexph
0063-45-455-1742

EDWIN C. SICAT

Assistant Officer-in-Charge

City Meat Inspector Division

# +63-45-888-9277

# +63-917-733-8543

TERESITA J. DALISAY

Meat Shop owner (Present work)

17, Gapan City Public Market, 

Tinio Street, Gapan City, 3105 Nueva Ecija, (Philippines)

# +63 955-633-73-99

I certify that the information above is true and correct.


Jesusa L. Santos
   Applicant

