
 

     Seeking an entry-level position as a Butcher to begin my career in a high level professional environment. 
     To secure employment with a reputable company, where I can utilize my skills and knowledge.                                                      

Basic Information:      

      

      Age: 32              Birth of Date: December 10, 1991       Gender: Male        Civil Status: Single      

      

  Height (ft): 5’6          Weight (kg):83                            Nationality: Filipino    Religion: Latter Day Saints      

      

Experience:  
 
    

          

  

  BUTCHER- Kidapawan City Slaughterhouse, Barangay Kalaisan Kidapawan City January 16, 2024 to Present 

• Stunning 

• Sticking/Bleeding  

• Scalding 

• Dehairing 

• Evisceration 

• Dispatching   

• Opal Cleaning 

• Flaming  

 

BUTCHER – Bangot Meat Shop, Barangay Maligaya Kidapawan City July 2020 - December 31, 2023    

      

• Cut, Trim, Debone and Grind Meat for further processing of pork meat.      

• Cut the meat according to the customer needs.      

• Packaging.      

• Prepare and meat cut and products on the display counter so they are keen to shopper’s 

eyes.      

• Ensure there is enough production in our meat section display.      

• Sanitize equipment and production areas all the time to enforce health and safety.      

measures.      



• Expertize in carcass deboning and pre-cutting of pork prior to meat shop.      

• Knowledgeable in using bone saw in cutting bones and meat according to production 

needs.      

• Packaging finished products with labels, product name, production date and material code.      

• GMP and Food Processing.      

• Proper handling and processing of products to prevent contamination     

• Use PPE such as gloves, aprons, Scabbard for knife safety.      

• Cleaning and maintaining tools and facilities.      

• Organizing deliveries from thawing.      

  

STOREKEEPER – Habitat Hotel & Furniture Jeddah Saudi Arabia – February 2018 to March 2020      

      

• Keeping a record of in and out item and Restocking the warehouse accordingly.      

• Ensuring that the store is kept clean and organized.      

• Received detailed and accurate information when goods arrive at the warehouse, then 

carefully check and record the quantity and condition of goods when moving out of the 

warehouse.      

• Check goods receipt issue requisition documents under regulations to ensure quality goods 

and deliver to the right object to avoid confession.      

• Receive delivery documents, make goods issue request, save information on the goods 

management system and transfer it to the purchasing or accounting department under 

regulations to serve the next control stage.      

• Ensure that the goods receipt and issue process does not damage the goods.      

• Record specifically the goods received note and goods delivery note to list the quantity of the 

goods.      

• Operate Forklifts Loading /Unloading, dispatch trucks, and containers.      

• Inventory item in the warehouse      

• Received items container from port to warehouse      

• Driving forklift used to unloading & loading Items     

  

  

Skills:            

      

• Knowledge in food processing and safety           

• Knowledge of meat Cutting and techniques.      

• Precision and physical strength.      

• Knowledge of food hygiene and safety requirements      

• Ability to lift 35 kilos      

• Critical thinking and creative problems solving.      

• Possesses a combination of strong work ethics and effective intrapersonal skills.      

• Can work even under minimum supervision      

• Excellent physical stamina and the ability to multitask      

• Can undergo training      

• Driving Heavy Equipment Grader & Bulldozer      

• Driving 4 wheels & 6 wheels      

• Driving forklift         



     

Training Certificate / Seminar      

      

MEAT SAFETY AND QUALITY for Butchers      

National Meat Inspection Service       

Faith Hall, Mlang Pilot Elementary School, Mlang, Cotabato, Philippines      

Dec 20, 2022      

      

BASIC TRAINING COURSE ON PROPER HANDLING       

AND SLAUGHTERING OF SWINE AND LARGE       

ANIMAL      

M'LANG DOUBLE "A" SLAUHTERHOUSE       

Buayan M'lang, North Cotabato      

May 14, 2020 - Jun 17, 2020      

      

Education:      

      

Information Technology 2 years Couse      

   Kidapawan City Skills Training Center Inc.       

    Kidapawan City 2011-2012      

      

Kidapawan City National High School      

    Roxas Street, Kidapawan City      

     Kidapawan City 2008- 2009      

      

Kidapawan City Pilot Elementary School      

   Jose P. Laurel Street, Kidapawan City  

    Kidapawan  City  2003-2004      

      

Reference:  

  

ERWIN ALLER  

    Slaughter man  

    Tey Waga Waga, Australia   

 

 

 

ROZANE DAPLINAN ODIAS 

HR Slaughterhouse  

Kidapawan City Slaughterhouse 


