ARVIN PAUL M. YAMZON                                                                [image: ]                                                                                           
Mobile no. +639260273216
Landline:   63 044 7987403                                                               
Email address: arvinpaul.yamzon14@gmail.com   
Address: 30 Dollar st. Michael Homes Barangay lias,  Marilao Bulacan                        

Objective: 
          To work abroad and apply my knowledge and expertise in butchering and develop more skills for further excellence in meat  cutting and deboning.


Personal Information:
            Gender:               Male
            Birth date:          January 2, 1993
            Age:                     28
            Marital status:  Single
            Height:                5’8
            Weight:               85 kg
            Religion:             Catholic
            Beneficiary:  
            Partner:             Patricia Gale R. Borja      
             Daughter:         Mazikeen Astrid B. Yamzon          

Skills: Personal 
· Knowledge in meat cutting following the international meat cuts standard
· Knowledge in primal cutting and de-boning
· Knowledge in the operation of different tools
· Knowledge in Food Safety and Sanitation
· Knowledge in Application of GMP/ SSOP
· Knowledge in Occupation Health and Safety Procedures
· Can work all shifts and long hours especially overtime
· Hardworking







Work Experience:

                      Position:                      Butcher/ Meat Cutter/ Deboner
                      Company:                   J&E Slaughterhouse
                                                           62 Don B Bautista blvd. Dampalit Malabon City
                      From:                          Jan 10, 2017- Present
                      Working hours:         8 hours/ day
                      Schedule:                   6:00 PM to 2:00 AM

Duties and Responsibilities:
· GMP/ SSOP must be observed before entering the working area
· Ensure all tools are properly clean and sanitize, hand dips and tool dips are in place before the start of operation
· Performs sharpening of knives
· Performs showering of hogs
· Performs final washing of carcasses
· Performs trimmings on the carcasses to remove excess fat
· Performs primal cuttings
· Performs deboning
· Performs weighing
· Performs cleaning at the working area after the operation
Performs other related job as instructed to me by the management

                  
                  Position:                   Taxi Driver
                  Company:                 J&P Taxi (Montalban, Rizal)
                  From:                         Oct (2015) – Dec (2016)
                  Working hours:        6 to 10 hours/ day
                  Schedule:                  6 days a week

· Picking up and Delivering customers
· Helping to load and unload the luggages of the customers
· Keeping my taxi clean and driving safely


                     Position:                  Food server/ Cashier
                     Company:                Yamzon Eatery (Family business)
                                                        Meycauayan, Bulacan
                    From:                         May (2009) – Aug (2015)
                    Working hours:       8 hours/ day
                    Schedule:                  7:00 AM to 3:00 PM

 
Duties and Responsibilities:
· Ensure all the utensils and food tray are properly clean and sanitize
· Preparing all the food and maintain it’s cleanliness and warm
· Prepare the food station and make sure it is properly clean and sanitize
· Ensure all food are properly handle and serve
· Cleaning all the utensils and plates ( buss out)
· Receiving payment and change
                                          
                                               
Seminars/Trainings attended:
          Training course on Meat Cutting and Deboning held at Kalookan Slaughterhouse, 3772 Sinilyasi st. Dagdagatan, Caloocan City. (Sept 18 – Oct 18 2021)

Skills: Personal 
· Knowledge in meat cutting following the international meat cuts standard
· Knowledge in primal cutting and de-boning
· Knowledge in the operation of different tools
· Knowledge in Food Safety and Sanitation
· Knowledge in Application of GMP/ SSOP
· Knowledge in Occupation Health and Safety Procedures
· Can work all shifts and long hours especially overtime
· Hardworking

Education:
        
          High School:  The Cardinal Academy
                                    Meycauayan, Bulacan             
                                    June 2005 to March 2009

        Elemantary:      The Cardinal Academy
                                     Meycauayan, Bulacan
                                     June 1999- March 2005
     

Character Reference:
Mr. Pepito Santiago                          President/ Owner
                                                              J&E Slaughterhouse
                                                              62 Don B Bautista Blvd. Dampalit Malabon City
 Mobile no:                                        +63956-675-4948

Mr. Anthony Jose Laurio                    Meat Cutter
                                                                J&E Slaughterhouse
Mobile no:                                            +63928-371-8344
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