
 

      MIGHTER OCAMPO TOPACIO 
#21 Mario Consing St., BF Resort Village, Las Piñas City · 0929-541-8864 

topaciomighter@gmail.com 

To obtain a position that would best fit my qualification and further develop my skills and experiences 
for efficient and effective workmanship. 

EXPERIENCE 

04/09/2018 – 30/11/2022 

BUTCHER/ SLAUGHTERER, RSRH LIVESTOCK CORP. 
Performs the following tasks:  
As slaughterer: animal preparation, stunning, sticking, shackling, fraying, evisceration, splitting, 
grading, banding and weighing.  
As meat cutter: deboning primal cuts, trimming, portioning, retail establishment, tool cleaning, 
area cleaning, knife sharpening. 

04/03/2018 – 04/09/2018 

BUTCHER/ SLAUGHTERER, PARAMOUNT HUMAN RESOURCES 

25/11/2011 – 15/12/2014  

BUTCHER/ SLAUGHTERER, PARAÑAQUE SLAUGHTERHOUSE AND MEAT 
PROCESSING 

EDUCATION 

NOVEMBER 2015 

SHIELDED METAL ARC WELDING (SMAW) NCII, TECHNICAL POINT SKILLS 
ACADEMY INC. 

SEPTEMBER 2015 

CERTIFICATE IN BASIC REFLEXOLOGY, STO. CRISTO INTEGRATED SCHOOL 

OCTOBER 2016 

SLAUGHTERING NCII, MMS DEVELOPMENT TRAINING CENTER 

JUNE 2015 – MARCH 2016 

SECONDARY EDUCATION (NON-FORMAL), STO. CRISTO INTEGRATED SCHOOL 
ALS 2015 PASSER 

JUNE 1995 – MARCH 2004 

ELEMENTARY EDUCATION, SAMBERGA ELEMENTAY SCHOOL 

09295418862

PRCZambles
Oval

PRCZambles
Oval

PRCZambles
Oval

PRCZambles
Inserted Text



2 

SKILLS AND STRENGTHS  

 Can work efficiently under pressure 

 Team player 

 Time management 

 Good communication skills 

 Fast learner 

 Cooking 

 Driving 
 

PERSONAL INFORMATION 

Age: 34 years’ old 
Date of Birth: July 19, 1988 
Place of Birth: Tarlac City, Tarlac 
Height: 5’5” 
Weight: 53 kgs. 
Citizenship: Filipino 
Language: Filipino, Kapampangan, English   




