ROY COYOCA ONG 
Phase 2 Block 27 Lot 21 PasCam 2 Gen. Trias Cavite                                                    Email:  ongroy1977@gmail.com.                                                                                                        Mobile #. 09486403276                      
PERSONAL SUMMARY

To have the chance of an entry level position in a field where i can utilize my expertise and technique i have developed through schooling and experience. I know i have the qualification and the effort to meet your expectation. I able to work in physical environment like lifting heavy loads and remain standing on my feet for long period of time. In addition to this i expert at using butchery skills to take a business forward, and has a track record of helping my employer to reach sales targets and increase profitability.

WORK EXPERIENCE

Butcher
Paramount Human Resources Multi-Purpose Cooperatives
Under Client Northstar Meat Merchants
SM Hypermarket-Meat section
September 01 2022- up to present

DUTIES AND RESPONSIBILITIES

· Cutting,trimming,boning and grinding meat such as beef  and pork.
· Prepare and place meat cuts and products in display counter so they will appear attractive in shoppers eyes.
· Carrying out temperatue checking on meat and recording the reading accordingly.
· Ensuring the availability of wide range of quality well cut meat for customers.
· Received,inspect and stored meat upon delivery, to secure meat quality.
· Wrap,weigh,label and price cuts of meat.
· Using cutting machinery like bandsaw,meat slicer and meat grinder to cut and prepare meat so that it look appealing.

Production Crew Support
SMC NUEVENTURE a subsidiary of PIREFOODS HORMEL SAN MIGUEL
February 26, 2020 to August 31 2022

Duties:
· Operate a slicer meat machine to make the beef and pork meat in to a slice pieces.
· Operate a grasselli machine to make the chicken meat in to a slice pieces.

AREAS OF EXPERTISE:

· Deboning
· Cutting beef and pork carcasses
· Butchery
· Team meetings
· Meat preparation
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PERSONAL SKILLS:

· Passionate
· Forward Thinking
· Focused
· Hardworking

Key skills and competencies:
· Reducing meat wastage whenever possible by cutting skillfully and carefully
· Able to work in cold,refrigerated rooms where the meat has to be stored.
· Always smartly dressed to impress & know how to wear safety clothes.
· Giving customers advise on how to properly wrap up and store the meat they buy.
· Have high standards of personal hygiene,ethics and professionalism.

EDUCATION

Marikina Polytechnic College
Diploma of Technology In ElectricalTechnology.  Graduate
1999 to 2022

Valeriano E. Fugoso Memorial  Sxhool
HighSchool Graduate
1990 to 1994

Valeriano E. Fugoso Memorial School
Elementary Graduate
1984 to 1990

CHARACTER REFERENCE

Mr. Stephen  Esmenda Jr.
Former BOD HEAD
FB account:  Amir Adnemse Rj
Ms.Jeni
Character references:

Ms.Jenine C.Arana
HR ADMIN OIC
PHRMPC
(02)4485688


image1.png




