
AAa 

 

 

 

KINLLY MAGDALE TAJOR 
Zone 3, Loguilo Alubijid Misamis Oriental 9018 

Contact Number: 0953-614-3037/0908-248-2437 

Email Address: kintajor@gmail.com 

Passport no. : P6464669C 

 

Position Applying: BUTCHER/MEAT CUTTER/DEBONER 

CAREER OBJECTIVES 

“Aim to utilize my expertise in meat preparation, cutting techniques, and food safety 

standards and aspire to play an integral role in maximizing customer satisfaction and 

contributing to the overall success and growth of the company/organization.” 

SKILLS 

 Precision Cutting: Expertise in accurately portioning different cuts of meat 

according to customer specifications while minimizing waste. 

  Knife Skills: Proficiency in using various knives and cutting tools to achieve 

clean, precise cuts, ensuring optimal presentation and quality. 

 Meat Identification: Ability to identify different types and cuts of meat, 

including beef, pork, lamb, poultry, and game, to provide tailored 

recommendations to customers. 

 Food Safety Knowledge: Thorough understanding of food safety protocols, 

including proper handling, storage, and sanitation procedures to maintain 

freshness and prevent contamination. 

 Equipment Maintenance: Competence in maintaining and cleaning butcher 

equipment, such as band saws, grinders, and slicers, to ensure functionality 

and safety. 

 Inventory Management: Proficient in managing inventory levels, rotating 

stock, and conducting regular inspections to ensure freshness and prevent 

product spoilage. 

 Customer Service: Excellent interpersonal skills and the ability to provide 

friendly and knowledgeable assistance to customers. 

  Butchery Techniques: Knowledgeable in various butchery techniques, 

including seam butchery, primal cuts, to maximize yield and quality. 

  Adaptability: Ability to work efficiently in a fast-paced environment, 

adapting to changing priorities and customer demands while maintaining 

attention to detail and quality standards. 
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Toi expertise in meat processing an 

quality control and to ensure top-notch standards and operational efficiency in the food industry 

 

 

WORK EXPERIENCE 

Company:    Yuan’s Meat Shop 

Start Date:    February 2018 up to Present 

Job Position:   Deboner and Meat Cutter 

Number of Hours Work: 8 Hours  

Duties and Responsibilities: 

• Maintain Cleanliness and Sanitation in the area/workplace by regularly cleaning 

work surfaces, cutting equipment, and storage areas. 

• Use specialized knives and cutting tools to portion, trim, and prepare various cuts 

of meat 

•Employ precise cutting techniques to ensure consistency in size, shape, and 

appearance of meat products. 

• Use specialized techniques and tools to remove bones from different cuts of meats 

such as beef, pork, poultry etc. 

• Ensure proper storage and handling of meat products to prevent cross-

contamination and maintain freshness. 

• Package deboned meat products in accordance with food safety regulations 

and labelling requirements 

• Interacts with customers to understand their preferences, answer questions about 

different cuts of meat, and provide recommendations 

• Maintain positive attitude towards co-worker 

 EDUCATIONAL BACKGROUND 

Education Level:    College Graduate 

Course:    Bachelor of Criminology 

Year Graduated:   2023 

School/University:   Cagayan De Oro College-Phinma 

Address:    Max Suniel St. Carmen Cagayan De Oro City 

 

Education Level:   Senior High School Graduate 

Educational Field:   Humanities and Social Sciences 

Year Graduated:   2019 

School/University:   Alubijid National Comprehensive High School 

 

 

RELEVANT SEMINARS AND TRAINING ATTENDED 

Training Course:   Food Safety Programs (8Hours) 

Date of Attendance:  February 14, 2018 

Date of Completion:   February 14, 2018 

Training Provider/Company: Yuan’s Meat Shop 

Location/Address:   Alubijid Public Market 

     Poblacion Alubijid Misamis Oriental 

Contact Number:   0985-865-9772 



PERSONAL INFORMATION 

 

 

 

Training Course:   Safety and Security Seminar (8 Hours) 

Date of Attendance:  February 15,2018 

Date of Completion:   February 15,2018 

Training Provider/Company: Yuan’s Meat Shop 

Location/Address:   Alubijid Public Market 

     Poblacion Alubijid Misamis Oriental 

Contact Number:   0985-865-9772 

 

 

Training Course:   Certificate of Training (208 Hours) 

     Deboning and Meat Cutting Training Program 

Date of Attendance:  February 12,2018 

Date of Completion:   March 12,2018 

Training Provider/Company: Yuan’s Meat Shop 

Location/Address:   Alubijid Public Market 

     Poblacion Alubijid Misamis Oriental 

Contact Number:   0985-865-9772 

 

 

Age 23 

Date of Birth November 28,2000 

Place of Birth Zone 3, Loguilo Alubijid Misamis Oriental 

Marital Status Single 

Nationality Filipino 

Height 174cm 

Weight 110 kg 

Languages and Dialect Spoken Bisaya, Tagalog, English 

Father’s Name Kiem Labunos Tajor 

Occupation Farmer 

Mother’s Name Leonela Maña Magdale 

 Housewife/Farmer 

 

WORK REFERENCES 

Name:   Amelita A. Akut 

Position:  Owner 

Contact Number: 0985-865-9772 

Email Address: meatshopym@gmail.com 

 

Name:   Gerry V. Akut 

Position:  Proprietor 

Contact Number: 0916-866-6174 

Email Address: akutgerry1018@gmail.com 



 

 

Name:   Kent Lachica 

Position:  Butcher/Co-Worker 

Contact Number: 0975-469-0014 

Email Address: lachicakent18@gmail.com 

 

 

 

 


