OBJECTIVES

Seeking a dynamic professional
environment that fosters success and
encourages continuous growth. | aspire
to contribute my skills and knowledge
effectively, demonstrating unwavering
commitment, dedication, and a flexible
mindset. With a strong inclination
towards learning, | am poised to adapt
quickly to new challenges, ensuring not
only my personal advancement but also
making significant contributions to the
overall success of the team and
organization.

CERTIFICATION

SLAUGHTERING OPERATION (LARGE
ANIMALS) LEADING TONC Il
Location: Panabo City, Davao del
Norte, Philippines

Year: March 17, 2023

SKILLS & QUALIFICATIONS

| have honed proper knife handling
techniques, ensuring safety and
precision in all culinary tasks. My
communication skills are excellent,
enabling me to convey ideas clearly and
collaborate effectively with others. In
manufacturing, | exhibit proficiency and
dedication, consistently delivering high-
quality work. Moreover, | am known for
my hardworking nature, always willing to
go the extra mile to achieve desired
outcomes. Additionally, | excel in
multitasking, adeptly managing time to
handle multiple responsibilities with
ease and efficiency.

ANALYN F. LACUMBO

analynkim29@gmail.com
(®) +63 9958858545

Block 12 Lot 17, Job St., Emily Homes, Cabantian, Buhangin, Davao
City Philippines

EDUCATIONAL BACKGROUND

COLLEGE | DAVAO ORIENTAL STATE UNIVERSITY
MATI, DAVAO ORIENTAL

BACHELOR OF SCIENCE IN ENVIRONMENTAL SCIENCE
YEAR: SY- 2002 + UNDERGRAD

HIGHSCHOOL | COMPOSTELA NATIONAL HIGH SCHOOL
COMPOSTELA, DAVAO DE ORO
YEAR: 1994-1999

ELEMENTARY | COMPOSTELA CENTRAL ELEMENTARY SCHOOL
YEAR: 1988-1994

WORK EXPERIENCE

EJONG AND ELENA BARCENAS MEAT RETAILER & WHOLESALER
PANABO CITY, DAVAO DEL NORTE, PHILIPPINES
DEBONER/MEAT CUTTER

JANUARY 16, 2020 - PRESENT

» Expertly prepare meat products by accurately cutting, trimming,
and deboning according to precise specifications.

» Ensure that all cuts meet strict quality standards for freshness,
appearance, and consistency while strictly adhering to safety and
sanitation guidelines.

» Employ a wide range of cutting tools, including knives, saws, and
cleavers, to execute cutting tasks with precision and efficiency.

« Skillfully portion meat products to meet packaging requirements
and accurately label packages for distribution.

» Take responsibility for the care and maintenance of cutting
equipment, ensuring proper functionality and cleanliness to
uphold operational efficiency.

» Follow established standard operating procedures to maintain
consistency and quality in meat preparation processes.

» Meet production quotas while maintaining high levels of
efficiency and safety in the workplace environment.

» Seek opportunities for improvement in cutting techniques and
processes to enhance productivity and meet evolving customer
demands.

“I do hereby certify that the above information and statements are
true and correct to the utmost extent of my knowledge and belief.”

ANALYNE. LACUMBO
Applicant




