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Introduction & Information

It is the world's first / best food preservation enhancement device designed
to recover / improve the original taste and ingredients of all the foods we eat
using LST technology, and to promote freshness and absorption and release
in the body.




< Equipment of "Hi Fresh; is the best bio-science and unique
technology.

: All kind of general foods and foods stuffs(water, fruits, meat,
fishes, juice, wine, liquor, oil, noodles, bakery etc.), any

processed general foods, cosmetics and more agriculture farm
industry, and distribution industry, seeds, fishes farm industry,
and distribution industry . . . for Hi Fresh value at long time
maintenance with preservability of flavor.

< Always together connecting with fridge (refrigerator)
- Hi Fresh 1100, Hi Fresh 1100plus, Hi Fresh 1200




What is the "Hi Freshi?

<+ This Hi Fresh equipment is all kind of edible water, vegetables,
fruits, and meat, fishes and all kind of foods and food stuffs etc.,
all of biotics body’s function of cell going to metabolism’s energy
become to activity and then body of biotic energy and
characteristics go to enhance, and more going to extend for fresh

value, also life cycle to be maintenance for long term.




< LST (Life Signal Transduction) is best science and unique

technology been to combined of technology.

<+ LST is a life of metabolism’s energy to be transducing with

promotion for signal converter as an optimizing.




Function & Effectiveness

1. Allkind of edible water, natural juice and processed juice, liquor,
wine, beer, fruits, vegetables, meats, fishes . . . All kind of bio-
somebody has a contain of water(moisture) become to
connected of hexagonal shape and going to stabilizing with
achievement, and more maintain (maintenance) to long period

for freshness level at optimized and prevent to decay with
oxidizing.

2. Restore of moisture cell for hexagonal shape.
: All kind of edible foods & water cell to become with change to

hexagonal shape and then absorption & excrete to waste
matter from body.



= Moisture Cell Restoration Process
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Function & Effectiveness

3. Taste of flavor & nutrient
- Restore to original taste of flavor
- To get rid of strange(odor, bad) smell
- To be preservation & maintenance for nutrient material

4. Maintenance for fresh value to be enhance.
- All kind of edible food & food stuffs, and water cell into
restoring for energy with freshness’s value of maintenance

5. Function of fermentation’s effectiveness
- Don’t be decay(decompose, rotten) for all of foods & food
stuffs and milk and dairy products, meat, wine, liquors
change to fermentation

6. Odor(bad, strange smell) to be get rid of fridge



Application’s Scope & Field

Edible Water

Natural juice & processed juice

All kind of fruits & vegetables
Meats & fishes for butcher’s shop
Wine, liquors, beer

Milk & dairy industry
All kind of edible foods & food stuffs
Rice & Wheat flour, other grains
Noodles & bakery industry

& restaurants

10. Seeds for agriculture farm & industry
11. Fish farm industry
12. Egg farm industry

© 0 NO U=

13. Floriculture farm & industry &
high level vegetable ( tomato,
strawberry, paprika etc.)

14. Edible oil

15. Coffee farm & processed industry

16. Sugar syrup processed industry

- to be change to honey meal
17. Livestock farm & butcher industry
(pig, cattle, sheep, chicken, duck)

18. Cosmetics storage
(user & factory)

19. Cigarette & tobacco for storage

20. Bean-source factory



Restaurant (in Thailand)




®@ control group : untreated
[ cherry tomato ] [ paprika ]
8 days at room temperature 20 days at room temperature

) @ @
@ LST treated : Maintain freshness @ LST treated : Maintain freshness
@ untreated : Fungus formation & @ untreated : Fungus formation &

spread spread 10



= Egg & garlic

[ garlic] [egg ]
30 days at room temperature 5daysat4°C
O
\ \
7!
@ @
@ LST treated : Maintain freshness @ LST treated : Egg yolk becomes dense
@ untreated : Browning appears and egg-specific smell disappears

@ untreated : Egg yolk weakens and smells

11



[ onion ] [ oriental orchids ]

40 days at room Growth of more than 3 years in LST treated water

* *

@ LST treated : Good growing
condition (leaves)

®@ untreated : Fading... 12




= Packaged food long-term storage test

< Milk & dairy products

gno4.27. 01310 F3
§s 05.08. 01: 210 82:??

Shelf life is over 23 months 29 22 19 21 months
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- Lettuce is not soft, crisp and fresh

| ettuce farm test (Kimje, Korea)
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Storage test (Strawberry)

- Freshness of strawberry is maintained more than twice




Comparison of roast pork belly

Left (LST treated) : After the meat is stored in a
refrigerator equipped for 24 hours

Right (untreated) : Keep in refrigerator for 24 hours

v LST treated meat
- Not burning, less smoke
- Clear oil, less transfer of ol
- Keep gravy after cooling

v" Untreated meat
— The meat is burning and there is a lot of smoke
= Cloudy dark brown oil, large amount of il
— After the meat cools, the meat becomes hard

[ Difference in oil ]
LST treated untreated
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Storage test (egg)

~

= After 5 days in the refrigerator
: Yolk (egg yolk) is round and rising
(Fresh egg yolk is round and high, color is
dense, old eggs are flat and spread, soft and
thin)

» Egg long term storage test
: Normal Refrigerator (control) vs Refrigerator
equipped with Hi Fresh (Experimental group)
(Comparison of height and width of egg yolk,

Untreated (control) Treated (experimental) kept fresh about 3 weeks.)

[ experimental ]

[ control ] _
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Cholesterol / unsaturated fat

.....

<+ Comparison of Egg Cholesterol <+ Comparison of Pork Saturated / -
Contents (7 days LST treatment) Unsaturated Fat Composition

(2 days LST treatment)
%
6((;:19) ( cholesterol / egg 100g ) 7(() ) 64.8
57.3
500 470.0 470.0 470.0 60
50 42.7
400 35.2
40
300
30
200 20
100 10
0 0
day-0 day-7 saturated fat unsaturated fat
m pork belly ® Hi Fresh pork belly
B Agricultural Agency reference B Hi Fresh 7 days processing (control) (experimental)

after 7 days LST treatment,

cholesterol decreased by 28.7% saturated fat reduced by about 18%
o 0
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% Cooking ail

- Extended use period of more than 30%

- Smoke (CO,) generated less, the
difference in pans

- Afire occurs in oil after a certain
temperature (untreated oil)

- There is a distinct difference
in texture and taste

- Rancidity is delayed

[ After use, the difference inside the pan ]
LST treated untreated




&8 = Other experiments

« rice cake (10 daysatroomtemp.) < chili pepper : It absorbs a lot of water
« banana (14 days at 4°C) and produces a lot of pepper




Other experiments

Homemade wine, sauce ripening, Radish, Wood cultured ginseng, Sweet potato. . .
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molecular structure(cluster) of water

Analysis of molecular structure(cluster) of water
Take g
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Restoration of moisture

Restoration of taste

A healthy diet

Maintain freshness

Odor removal

‘&% Special Effect of Hi Fresh

Growing oriental orchids in processed water for many years
The water in the aquarium can be changed for over a year

The taste of oligosaccharides(product) change the taste of honey
There is no smell of raw egg and the taste becomes complacent
The texture of pork(fat) is improved

Pork saturated fat is lowered, and unsaturated fat is increased
The cholesterol content of eggs is greatly reduced

Extend the shelf life of all foods more than twice
Fresh food intake and economy

- After installing "Hi Fresha, the unpleasant smell in the refrigerator

disappears immediately

23



locking [ How toinstall ]

device Simply connect the

o b SN0 - device to the power

output @ source and connect the
220V / AC energy transmission line
to the back of the
refrigerator for easy
code installation.

Back of
refrigerator

[ How to operation ]

energy }
Easy touchto s/w

power line transmission line

[ refrigerator

0

Equipment body @ AC input cdrd @ AC output cord @ Energy transmission line 24



m HiFresh HB-1100

» size : 340(W) x 290(D) x 65(H)mm / weight : 5.5Kg
- allowable power : 1.5KW / power consumption : 2.2W

m Hi Fresh HB-1100Plus

« size : 380(W) x 320(D) x 65(H)mm / weight : 6.3Kg
- allowable power : 2.2KW / power consumption : 2.2W

m HiFresh HB-1200

[ refrigerator for business use |
+ size:420(W) x370(D) x 115(H)ymm
« weight: 11.5Kg |
- allowable power : 3.3KW
* power consumption : 2.4W




Hi Fresh products line-up

A.340mm — B. 340mm —

Life signal transduction

HB-3400
HB-3400 Life signal transduction

ne-1300

"1
HB-1300 Life Signal Trasduction

4
D.340mm —
1 /I - e
Lr a—— — —

= 26
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&% Who's to use

Home Fridge

All of restaurants

Cafeteria & bar

Drugstore

Cosmetic & beauty shop
Grocery store & food store
Butcher’s

Beverage store

bakery

E"'r, M-S

x} |




How to sale ?

Cash &
bank credit card

Rental or Lease

Monthly selling on
installment basis

28



% Patent certificate (Korea)

£33

CERTIFICATE OF PATENT

£59 H| 10-1728803 =

Patent Number

FUUS H| 10-2016-0045627 &
Application Number

a;HY 2016 04 14%
Filing Date

S8y 20174 04% 14%

Registration Date

< Patent certificate (China)
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- Korean Patent Registration : No. 10-17288803
- The title of the invention
: DEVICE FOR PRESERVABILITY ENHANCEMENT
BASED ON CELLULAR WATER ACTIVATION

- China Patent Registration *No. 201610274315.4

- The title of the invention

: DEVICE FOR PRESERVABILITY ENHANCEMENT
BASED ON CELLULAR WATER ACTIVATION

flo] #E2 "S5 Y, of uj2t S5 SEAL SEEIUSS SHHLIC
This is to certify that, in accordance with the Patent Act a paten t for the invention

has been registered at the Korean Intellectual Property Office.

201744 04 14
=
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COMMISSIONER,

KOREAN INTELLECTUAL PROPERTY OFFICE
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Korean Intellectual () ﬂ
Property Office
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< Certification of Trademark Registration

CERTIFICATE OF TRADE

s

ARK REGISTRATION

sSE x| 40-1095974 =
Registration Number

wAUS H| 40-2014-0019671 &
Application Number

- 1] 20143 03y 25¢

Filing Date
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Registration Date
2B AX} Owner of the Trademark Right
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CERTIFICATE OF TRADEMARK REGISTRATION
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Life signal transduction
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v Contact information

- Sangwon Jung / Dongkyu Lee / Junghan Lee
CEO / Managing Director / Ph. D
Mobile : +82 109682 2013 / +82 10 7303 2277 / +82 10
2210 1256
Link : Kakao talk
E-mail : hanbit5528@daum.net

v Company (HANBIT E&B Co., Ltd.)

- Tel : +82 236636433

- Fax : +822 3663 6434

- Location : Daerung post tower #2 - 713
Digital-ro 306, Guro—-gu, Seoul, Korea




Hi Fresh

»

Thank you very much for your attention

www. hifresh.kr



