
VAL MICHAEL P. FLORENDO BUTCHER/DEBONER 

 

Profile Summary 

Dedicated and skilled professional with extensive experience in the agricultural industry, specializing in 

butcher/deboner roles. Proven track record of delivering high-quality products and exceptional customer service. 

Adept at managing operations and ensuring compliance with industry standards. Seeking to leverage expertise in a 

challenging role within a dynamic organization. 

Professional Skill  Relevant Skill  

 

- Butchering and Deboning            

- Meat cutting techniques 

- Knife Skills 

- Customer Service 

- Inventory Management 

- Food Safety and Sanitation 

- Leadership 

- Analytical Skills                                             

 

 

                 

 
- Strong knowledge of meat cutsand 

processing techniques 

- Exceptional Attention to detailing 

precision in butchering 

- Proficient in maintaining cleanliness 

hygiene standards 

- Effective communication and 

interpersonal skills 

- Ability to work efficiently both 

independently and as a part of a team 

 

Work Experience  

BUTCHER/DEBONER 
Agricultural Products Retailer| IHNA   |  Igualdad Interior, Naga City, Philippines        January 20, 2021- Present 

BELUANG Meat Shop   |  Peoples Mall- Supermarket, Naga City, Philippines                                                                  January 7, 2020 – January 10, 2021 

Responsible for preparing and processing various types of meats to meet customer demands and specifications.  

Prepare carcasses for processing, including removing bones and identifying impurities or defects. Cut and pack 

various meats, including pork, chicken, and beef, ensuring accurate portioning and packaging. 

Assist with the packing of frozen meats to maintain product quality and integrity. 

Inspect meat products to ensure adherence to quality standards and regulations. 

Operate butchering equipment safely and maintain cleanliness in the work area. 

Collaborate with team members to manage inventory and minimize waste. 

Provide excellent customer service by assisting with product selection and inquiries. 

Follow food safety regulations rigorously to maintain product safety and hygiene standards. 

Stay informed about industry trends and updates to enhance skills and processes 

OWNER 

BAMSKI Chicken Wings And Fries   |  Mayon Ave., Naga City, Philippines February 18,2015 – December15, 2019 

Established and managed a successful fast-food business specializing in chicken wings and fries. Oversaw all aspects of 

business operations, including inventory management, staffing, and customer service. 

Developed and implemented marketing strategies to attract and retain customers, resulting in increased sales and 

profitability. 

Ensured compliance with health and safety regulations to maintain a clean and safe working environment. 

Demonstrated strong leadership skills in training and supervising staff to deliver exceptional service. 

   



 

AUDITOR 

Excelsure Marketing  |  Cararayan, Naga City, Philippines March 4,2014 – November 4, 2014 

Conducted thorough audits of financial records and operational processes to identify areas for improvement and 

compliance issues. 

Analyzed data and prepared detailed reports to communicate findings and recommendations to management. 

Collaborated with cross-functional teams to implement corrective actions and enhance internal controls. Contributed to 

the development and implementation of audit procedures to improve efficiency and effectiveness. 

Demonstrated strong analytical skills and attention to detail in performing audit procedures. 

Education  

Bachelor of Science in Nursing 2007 - 2012  

Naga College Foundation  |  Magsaysay Ave., Naga, Philippines 

Trainings and Certificates  

Slaughtering Operation Swine NC II  2023 

City College of Naga  |  2F City Health Office Building, City Hall, Naga, Philippines 

 

Character Reference 

 
IHNA MEAT SHOP 

REGINA PATRICIO 

09516228585 

 

2927 BELUANG MEAT RETAILER 

LARRY BELUANG 

09510823577 

 

 


