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EDUCATION:  

 TEMPLE UNIVERSITY, Fox School of Business, Philadelphia, PA 

 Bachelor of Business Administration 

 | Major:  Management Information Systems | Graduation: May 2018  

 GPA: 3.11 

  

 Related Courses (Completed by May 2017): 

 IT Architecture & Software Development   Business Process Analysis 

 Database Management       Application Development 

 Computer Programming in C      Business Communication 

 Application Integration and Evaluation    Lead Global Digital Projects 

 

 Community College of Philadelphia, Philadelphia, PA 

 Business Administration, August 2014 – May 2016 

 GPA – 3.57  

 

ACTIVITIES & AWARDS: 

 The Association for Information Systems, Member, Fall 2016 – Present 

 Alpha Beta Gamma, Member, Spring 2015 – Present  

 Honors list, Fall 2014 – Spring 2016 

 Volunteer, Habitat for Humanity Philippines, 2013 

 

INFORMATION TECHNOLOGY SKILLS: 

• Development skills: Reactjs, HTML/CSS, SASS, PHP, Basic C++ 

• Database Management: Basic MySQL, Basic Rstudio 

• Virtualization: Microsoft Azure 

 

PROJECTS:  

 Data Analytics Challenge, September 2016 

• Worked in a team of four to analyze data in Microsoft Excel and create visuals to help 

management develop strategies and make decisions.  
 

EXPERIENCE:  

 Sooryen Technologies, Oradell, NJ 

 Software Developer Intern, June 2017 – Present 

• Worked with a team of developers to create a responsive web application that calculated the 

risk tolerance of users and made investments according to the risk level. 

• Shadowed a senior developer and technical team lead to write clean code and learn the 

process of how a new project is formed from the beginning. 

• Attended daily meetings and presented work progress to the project team. 

 

 Rittenhouse Deli, Ardmore, PA 

 Manager, September 2016 – June 2017 

• Provided customer service to more than 110 people per day in a small restaurant. 

• Regularly checked inventory for all products sold and corrected cash drawer balances at the 

end of the night. 

• Trained new employee. 


