Michael Jay F. Canoy
mjfctogwn@gmail.com  +639850156640 
  Block 64 Lot 10 Gulfview Bago Aplaya, Davao City Philippines

PROFESSIONAL SUMMARY

Over 10 years of continuous work experience in Australia, UK and Philippines working as a meat cutter, slaughterer, boner, slicer, team leader, meat inspector and butchery. Highly skilled in processing and cutting all kinds of meat to suit customer's specification and needs. Physical endurance to stand extended period of time dealing with customers and has a very good work ethics and works very well in a team and chain.
SKILLS

· Safety and time conscious approach
· Excellent meat cutting, butchery skills and hand-eye coordination
· Mental arithmetic and inspection skills
· Attention to detail and dexterity
· Reasonable level of physical strength and stamina
· Excellent leader, meat industry knowledge and cleanliness
· Customer service and impeccable communication skills
· The ability to work well as part of a team or chain
· Creativity and general awareness of how to present and display meat

EXPERIENCE

Meat Cutter / Beef Boner / Slaughterer
AUSTRALIA     June 18, 2013 – Jan. 07, 2015

· Operating switch controls to drop meat cuts from supply rails to boning tables
· Cut meat to separate meat, fat and tissue from around bones
· Wash, scrape and trim foreign material and blood from meat
· Cut meat into standard cuts, such as rumps, flanks and shoulders, and remove internal fat, blood clots and bruises to prepare them for packing
· Severing jugular veins of stunned animals to drain blood
· Facilitate dressing, trimming and removing head meat and severing animal heads
            Slitting open, eviscerating and trimming animal carcasses

Dunbia UK Sr. Operative (labeler/load out)  May 12, 2022 – February 14, 2023

· Receive and inspect meat
· Responsible for monitoring the machines are part of the product line.
· Ensure the labels for the packets are added to the product and are accurate.
· A knife skill, where you trim fat off meat to the spec of the retailer.
· Loading and movement of pallets in the factory
· Set up and operate production equipment in accordance with current good manufacturing practices and SWPs.
· Work as part of a team in the factory, packing meat
· Cuts and trims to customer specification on a paced production line.


Ochia Meat Retailer/Tagum City Slaughterhouse,  BUTCHER                                                                               
Oct. 04, 2010 – March 08, 2013
Jan. 09, 2017 – March 27, 2022
February 21, 2023 - Present
· Sharpen and adjust cutting equipment
· Receive and inspect meat upon processing.
· Cut, debone, or grind pieces of meat
· Cut or prepare meats to specification or customer’s orders
· Clean equipment and work areas to maintain health and sanitation standards
· Works in a chain, solo or in a team
· Clean, sharpen and maintenance of all kinds of working knives
· Eviscerate, dehead, dehair, flay and split animal carcass

                                                               EDUCATION

Bachelor of Education
St Mary's College of Tagum Inc. Philippines March 2003-08
 
Slaughtering Operations and Meat Cutting Training
Tagum City Economic Enterprise / Tagum City Slaughterhouse

REFERENCES:
- Arnelo Cayna employee #105856 Loine Line @ MAPLE LEAF Brandon, Manitoba
- Ryan Salazar Bahena Deboner @ HYLIFE Neepawa, Manitoba
