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WARRANTY CERTIFICATE

With this qualification certificate and the invoice (photocopy or electronic version) of the official designated point of sale in Hong Kong
and Macau SAR, you can enjoy a 1-year original self-carrying warranty service.

1. Scope of Warranty

1. Problems arising from the operation according to the "User's Manual" or "User Manual".
2. Provide repair or replacement parts for failures due to original factory design or production errors.
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2. Warranty service is not available in the following cases

1. Abrasion, wear or scratches from normal or excessive use.

2. Problems caused by human misuse, negligence or operation not in accordance with the "User's Manual" or "User Manual".

3. Modified or disassembled, replaced or repaired by non-company authorized personnel.

4 Contains spare parts not manufactured by HANSSEM.

5. Connect the product to a current/voltage not specified in the User Manual or User Manual. !

6. The product's model number, serial number label has been removed, replaced, illegally counterfeited or purchased from an E
unofficially accredited distributor.

7. Commercial Use.

3. After Sales Service

1. Please make an appointment by phone first. (Non-reservation will not be served)
2. Visit the Customer Service Department on the appointment date and present: |
A. Invoices.
B. "HANSSEM Hansen - Vacuum Antioxidant Mixer Warranty Qualification Certificate" (electronic version) to go through the
maintenance service procedures. -
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Juices and Smoothies for Everyday

OZEN Recipe Book
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About OZEN

OZEN Vacuum Blender
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Juices and Smoothies for Everyday

OZEN Recipe Book

- Vacuum Blender -
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From squeezers and blenders

to juice extractors and high-
speed blenders, juice-processing
technology has evolved in diverse
directions. However, nobody
wants juice that is low in fiber or
high in sugar or juice in which all
the nutrients have been lost or
damaged. Now, the OZEN applies
vacuum technology to create
healthy and nutrient-rich juices.

The OZEN

vacuum blender :

A new paradigm for
juice-processing
technology



About OZEN ' VL RN

OZEN Vacuum Blender

Antioxidant-rich detox juice packed with natural nutrients
made possible with the OZEN vacuum blender
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The OZEN vacuum blender :
A new paradigm for juice-processing technology

In modern society, we tend to have meals at irregular times and eat too
much fast food, raising the need for people to make greater efforts to
maintain a balanced diet. One of the most convenient yet effective ways
to do so is to drink a glass of juice made with fruits and vegetables.

Over the years, juice-making technology has made great strides, from
squeezers used to extract juice by pressing fruits or vegetables by hand
and blenders that chop and grind the ingredients with revolving blades
to juicers that extract juice from the ingredients and filter out the fiber as
well as high-powered blenders that finely grind even the peels and seeds
of the fruits and vegetables.

However, Hanssem, a total living and lifestyle solution provider, has gone
a step further by addressing the issue of how to blend ingredients in such
a way that oxidation is prevented and the nutrients are preserved.

The answer to this question is the OZEN, a high-velocity vacuum blender.

before

Vacuum technology

Blending ingredients in a vacuum minimizes nutrient
loss and reduces foam formation and juice separation.
As the particles of the ingredients expand in a vacuum,
they can be blended more finely than if they were in a
non-vacuum state.

One-touch control

One push of a button is all it takes to initiate and
complete the entire vacuum and blending process.

Of course, users may switch to manual control and
perform the vacuum and blending functions separately
at variable speeds.

of il

Three safety features

The incredibly tight vacuum seal between the inside of
the top cap and top of the pitcher, the high-quality top
cap that covers the pitcher, and the interlock system
between the pitcher and the base of the blender ensure
user safety.

Fine blend

The six-pronged blade and 24,000-rpm turbo motor
finely blends peels, seeds, ice cubes, and frozen foods
into fine particles while preserving the fiber.

Easy cleaning

The pitcher and blade can be completely separated

for easy and convenient cleaning. The parts of many
other juicers are difficult to separate, making cleaning a
hassle, or are completely inseparable, putting the user
at risk when attempting to clean the blades.

Fresh storage

You can use the OZEN's containers to store juice or
ingredients, keeping them as fresh as possible. The
vacuum pitcher is made from BPA-free Tritan, which
contains no endocrine disruptors, while the storage
container is made from a durable, heat-resistant material.
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Make a three-day supply
of vacuum-processed
juice in only one blending
session

During your busy mornings, the OZEN vacuum
blender is crucial, as it produces juice in a vacuum
and keeps it fresh for anywhere from three to seven
days, depending upon the ingredients used. You
can even conveniently set the “blending time” to
make juice once every two to three days. After

the “One-minute Vacuum” blending process, you
can store some of the juice in the vacuum-sealed
containers and keep it in the refrigerator. By doing
s0, you can enjoy fresh juice every morning, feeling
healthier every time you look at the bright-colored
drinks that fill your refrigerator.
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Comparison of food
volume before and after
the Ozen’s “One-minute
Vacuum” blending process
Since all air was removed from inside
the container, the marshmallow has
expanded visibly in the vacuum
created. Is it due to such expansion
of ingredients in the vacuum that the
OZEN is able to grind them so finely.

\_

Food storage in a
vacuum

The vacuum containers of the versatile OZEN
blender can be used as storage containers for
dried food, such as cereal and nuts, ensuring
maximum freshness. You can also grind grains,
beans, or seeds and store them in the OZEN's
vacuum-sealed containers for use when making
juices or smoothies. No matter which ingredients
you use, storing food in a vacuum-sealed
container is perhaps the best way to keep it
fresh for a long period of time.

Please contact Customer Service to ask about purchasing
vacuum containers separately.
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The OZEN Recipe Book
shows readers how to get
the most out of the OZEN

vacuum blender.

New Paradigm of Juice Processing
Technology, OZEN

Detox Juice, One Cup a Day
“Everyday Juice" for the Whole Family
“Beauty Juice” for Mothers
“Detox Juice” for Fathers
“Energy Juice” for Seniors
“Growth-boost Juice” for Kids

Tips for using the OZEN
vacuum containers

OZEN

1= 1 HANSSEM
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