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OBJECTIVES : Share my knowledge and develop my skills. Helping my company to grow and achieve their goals. Gaining Information and learn more things that can help my career.
KEY QUALITIES :
· Organized, fast-learner and hardworking.
· Can work well under pressure and time constraints.
· Computer Proficient, Microsoft Excel, Word and PowerPoint.
· Know how to use Microsoft AX and Oracle Database.
· Effective communication, presentation and correspondence skills

· Capable of working effectively with minimal supervision

· Can handle highly confidential matters.
WORK EXPERIENCE :
Storekeeper (Central Warehouse)
Dynamic Hospitality 

Dubai Investment Park 2

November 01, 2014 – Up to Present

Duties and Responsibilities:
· Create LPO for all items and forward to procurement department.
· Receives dry goods, frozen and chilled butchery, seafood and vegetables.
· Record the production and expiration date of receiving items.
· Check the quality of items for receiving if passed on company standard.
· Check the quantity of items if correct based on LPO and Invoice.
· Check the price of items in invoice if correct based on LPO.
· Check the temperature of chilled and frozen items if acceptable as per standard.
· Encode the all invoices received to AX database.
· Receive and print the order sheet of all branch of restaurant.
· Prepare all orders of restaurant from dry store, chilled and frozen items.

· Make delivery notes and dispatch all items prepared for all orders of restaurant.
· Input to AX all items for transfer from warehouse to different branch of restaurant.

· Segregate all prepared cold and hot kitchen foods, pastry items, bakery items and beverages as per Banquet Order Events (BEO#).
· Dispatched all catering foods based on location of delivery.
· Make delivery notes of all foods for catering events.

· Perform monthly inventory of all goods/materials and update AX system count.
· Issues goods/items to catering section based on order request form.
· Arrange all items inside the warehouse and check all items that will expire soon.
· Maintain the minimum part level of each item to eliminate of out of stock supply.
· Organizes and maintains the cleanliness of warehouse.

Quality Assurance Technician

Schneider Electric 

EPZA, Rosario, Cavite, Philippines

July 08, 2002 – June 07, 2014
Duties and Responsibilities:
· Perform in-process and out of the box inspection audit before loading product to container.
· Perform Manufacturing cell audit every month in compliance to ISO requirements.

· Perform daily inspection audit to check if the manufacturing comply to standard operating procedure.
· Assist Regulatory auditors like UL, CSA, NQA and TUV during product inspection audit.

· Initiate meeting with engineering and manufacturing department when there is customer complaint regarding our products.
· Investigates and determines the root cause of product complaints.

· Create and implement corrective action of product complaints to production floor.

· Make a part quality issue report and forward to Supplier Quality Engineer.
· Review disposition and initiate corrective actions related to material rejection by production.

· Assist QA Engineer in performing evaluation and resolving quality issue.

· Consolidate all quality records for proper documentation in compliance to ISO certification.
EDUCATION :
College

: Computer Science (2 years)
  AMA Computer University



  Quezon City, Metro Manila, Philippines
Secondary
: Malabon National High School

  

  Malabon City, Metro Manila, Philippines
Primary
: San Miguel Elementary School


  

  San Miguel, Bulacan, Philippines

PERSONAL PROFILE :
Date of Birth


:
April 21, 1980

Sex



:
Male

Civil Status


:
Married
Nationality


:
Filipino

Religion


:
Roman Catholic

Height



:
165 cm.
Weight



:
75 kg.
TRAININGS ATTENDED :
Title



:
Basic Food Safety and Hygiene
Date of Training

:
May 27, 2015

Duration


:
6 hours

Trainer



:
FAMS
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