
+63-936-560-0647

abrahamglor ia001@gmail .com

To land in a challenging posit ion or job

that requires the ful l  ut i l i ty of  my

knowledge and ski l ls .

▪︎Knowledgeable in different pork retai l

cuts

▪︎Knowledgeable in carcass breakdown

▪︎Has adequate knowledge in deboning

ham leg and picnic shoulder

▪︎Has a knowledge in inventory process

▪︎Customer-Service or iented person

▪︎Organize person

113 Masagana St . ,  Tawiran

Extn,  Santolan,  Pasig City

▪︎Assist ing users with the account by resett ing and/or

unlocking their  password

▪︎Assist ing users in downloading and instal l ing the RSA

Token

▪︎Making sure that the account is  act ive by checking in

Act ive Directory tool

▪︎Assist ing users with the network connectiv i ty and

making sure they are properly connected to the VPN

▪︎Making sure that the Avaya and Meraki/Aruba devices

are properly working

▪︎Performing basic troubleshooting whenever the

network is  having a system issue

S K I L L S

T R A I N I N G

OB J E C T I V E

E DUCA T I O N

E X P E R I E N C E S

HOG MEAT CUTTING PROGRAM - IVTSI

S&R MEMBERSHIP SHOPPING (SHAW) 

JUNE 2 -  JUNE 15

BACHELOR OF SCIENCE IN HOTEL AND

RESTAURANT MANAGEMENT
COLEGIO DE DAGUPAN

2004 - 2009

IT HELPDESK

TATA CONSULTANCY SERVICES -  EXPRESS

SCRIPTS 

JUNE 2015 -  JUNE 2022

ABRAHAM
G LOR I A

B U T C H E R

▪︎Hog Carcass Breakdown

▪︎Hog Pr imals Deboning

▪︎Proper and safe use of Sl icer and

Grinder

▪︎Proper use of Bandsaw &

Tenderizer

▪︎Packaging

ADDR E S S

CON T A C T

BUTCHER

S&R MEMBERSHIP SHOPPING

KAREILA MANAGEMENT CORPORATION

JULY 2022 -  AUG 2023
▪︎Preparing the carcass into retai l  cuts by start ing with

the carcass breakdown.

▪︎Deboning picnic shoulder and ham leg to create

different retai l  cuts depending on the needs of the club

members.

▪︎Using bandsaw machine when processing a specif ic

bone-in meat retai l   products .

▪︎Using tenderizer machine when processing a specif ic

boneless retai l  meat .

▪︎Making sure that the production area is  neat and t idy.

▪︎Following highest standard in meat preparat ion at  al l

t imes.

▪︎Packing of different retai l  cuts for the publ ic

consumption.

▪︎Assist ing the Supervisor on duty with the weekly

inventory.

▪︎Attending to the quest ions/concern of the members

regarding our meat products .

SLAUGHTERING OPERATION SWINE NCII

D' RISING SUN TRAINING CENTER  

DECEMBER 28,  2022 -  MARCH 31,  2023

BU T CH E R


