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ABSTRACT

The present article describes the effect
of temperature, moisture content and
compacting stresses over the density and
strength of pellets using a laboratory
pelleting equipment. The maximum tensile
stress of wheat gluten pellets is increased by
increasing the levels of moisture and
temperature within the experimental range.
However temperature, moisture content and
compacting stress did not affect pellet
density.

INTRODUCTION

Wheat gluten (WG) is well-known for its
functional benefits in various food
applications. In recent years, it has been
identified that WG’s unique characteristics
and functional properties can be utilized in
the animal and fish feed industry. As a
result, many new and novel applications and
formulations within these industries have
been developed.

WG is used as a protein source and as
binding ingredient in pet foods and animal
feed. Today, WG is a common protein
source utilized as a supplement for fish
feed'. WG is highly digestible and it has
high energy content’. Also, WG has good
palatability when used in diets with up to
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40% inclusion into the fish meal in salmon
or trout’. Furthermore, WG is used to feed
other aquatic species such as marine shrimp*
and juvenile lobsters’.

In pet foods, WG is used because of its
excellent nutritional value and digestibility
levels. The pet food industry ranks as the
third user of WG which is equivalent to a
8% usage at worldwide level®,

Regarding the physical quality of animal
and fish feed, WG increases the physical
strength of pellets. It’s been reported that
increasing levels of WG in the diet up to
10%, noticeably increased pellet quality and
water stability’.

The main drawback of WG is its
relatively high price. WG is currently
produced for human consumption as a high-
value, non-meat protein source. However, as
a lower feed grade quality, WG has a vast
potential as a valuable non-animal protein
source. Another characteristic of WG, but
nutritionally speaking, is that has low
contents of lysine and therefore it cannot be
fed alone as the only feed source®.

Regarding the effects of WG in feed
processing, WG cannot be used alone due to
problems during extrusion process. WG
produce instabilities in the die pressure and



extruder throughputs and thus steady state is
difficult to achieve’.

WG has been described as viscoelastic in
the presence of water'’. Evidence obtained
from spectroscopic analysis has led to the
suggestion that hydrogen bonding between
repeated regions of high molecular weight
subunits is responsible for the elasticity of
gluten'",

MATERIALS AND METHODS

Experimental design

The experimental design was made
considering a full factorial design. The
different parameters are described as
follows: four different temperatures (60, 70,
80 and 90 °C), six different compacting
pressures (7, 9, 11, 13, 15 and 17 MPa), and
five different moisture contents (11, 13, 15,
17 and 19 % w/w).

The temperature range was chosen to
cover the most common pelleting
temperatures of animal feed. The pressures
chosen were selected to cover the most
common pellet densities found in
commercial animal feed from pelleting
process. The moisture contents were also
chosen to cover the most common moisture
contents used in industrial feed production.
In most cases of pelleting of animal feed,
moisture contents over 18% begin to
produce pelletability problems on ring type
of die on pellet presses.

Preparation of the raw materials

The preparation of WG was carried out
at Centre for Feed Technology — ForTek, an
experimental feed plant associated to the
Norwegian University of Life Sciences
(UMB), As. This research was done using
Cargill Vital wheat gluten powder (Table 1)
(Cargill, Barby, Germany) which was
provided in a 25 kg bag.
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Table 1. Composition of the WG powder

Composition of WG* (gkg™
Moisture content 78
Dry matter 922
Crude protein 776
Crude fat 50
Ash 12
Total carbohydrate 70
Starch 9

* Data provided by Cargill, Barby, Germany.

The experimental design demanded a
precise addition of small quantities of water.
For this purpose, a six liter twin shaft paddle
mixer / vacuum coater, model F-6RVC -
2001, Forberg — Landteknik, Norway, was
used. The water was added by a pressurized
tank (Teknisk Vannsevice AS, type Optir F-
50; 1"20", model 2006) using approximately
5.5 bars of air pressure. The spray nozzle is
commercially referred to as Uni-Jet 650025,
which, according to the producer, delivers
130 g of water per minute at 5.5 bars of air
pressure. The WG powder temperature
before mixing was 8°C and the water
temperature was 16°C. The moisture
contents of WG powder used for the
experiments were 11, 13, 15, 17 and 19 %
W/W.

Immediately after water addition, the
WG powder was collected and packed into
sealed plastic bags to prevent moisture loss.
The samples were stored in a cooling room
at 4 °C for about three weeks until the
pelleting process started.

Pelleting method

All pellets used in this research were
produced in a new laboratory die pelleting
rig which is an upgrade of the laboratory
pelleting rig used by Salas-Bringas et al.'*
1. The rig was assembled in an Instron 100
kN texture analyzer. The new die pelleting
rig consists of a cylindrical barrel made of
construction steel having a compressing
channel along the center, the compressing




channel is made from a stainless steel 321
pipe tightly assembled into the center of the
barrel. The compressing channel has a
diameter of 8 mm. A specially made
tungsten carbide rod was used to press the
samples against another rod located at the
bottom of the compression channel. Using
this configuration, the system can produce
compacting stresses up to 400 MPa. To
release the pellets from the compressing
channel, the bottom rod was removed from
the barrel. The same texture analyzer was
used to provide the force needed to remove
the pellet by pressing the upper rod.

The cylindrical barrel is heated by a
jacket heater of 450 W which is controlled
by a PID connected to a thermocouple type J
attached to the barrel surface.

Production of pellets

At the beginning of the experiment,
relatively long pellets were produced. It was
found evidence of density gradients within
the long pellets and this is discussed in the
section presenting the results. The density
gradient in long pellets stressed the need of
making shorter pellets to avoid a gradient in
the compaction stresses.

Approximately 0.15 g of WG was used
to produce each short pellet. The sample
was poured into the compressing channel
and a pre load of 200 N (~ 4 MPa) was
applied during 4 minutes of heating time.
Following this time a slow compaction was
applied at a speed of 0.25 mm minute™.
Immediately after the compaction process,
the pressure was released and the pellet was
removed from the pelleting rig. The pellets
were stored in sealed plastic bags for the
later strength tests under diametral
compression.

Measurement of pellet strength and
density
Measurements of strength for each
pellet were obtained by measuring the first
peak force (F) in Newtons during a
diametral compression. The tests were done
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using a probe with a flat surface of 60 mm
diameter which was connected to a Lloyd
LR 5K texture analyser, the same testing
arrangement has been used in previous
research’> . The compression speed was set
to 0.25 mm minute ™.

The maximum tensile stress (o) for
cylindrical specimens is estimated using Eq.
1'" which is commonly referred to as the
“Brazilian” or “indirect” tensile test, as the
tensile fracture is produced in a disc-shaped
material by compressive loading across the
diameter"”.

F
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Where » and L are the radius (m) and
length (m) of the pellets, respectively.

The density of the pellets was calculated
from the volume of a cylinder since the
pellets were shaped into a cylinder. The
length, diameter and weight of the pellets
were measured with a digital calliper and a
scale respectively.

Effects of temperature, moisture and
compacting pressure on density of pelleted
WG powder

An ANOVA analysis using a general
linear model of the main factors
(temperature, moisture and compacting
pressure) in Minitab software (Minitab Inc,
USA) is used to see the effect on pellet
density.

Effects of temperature, moisture and
compacting pressure on strength of pelleted
wheat gluten powder

Similarly as described for strength
analysis, an ANOVA analysis using a
general lineal model of the main factors
(temperature, moisture and compacting
pressure) in Minitab software (Minitab Inc,
USA) is used to see the effects on pellet
strength.




RESULTS AND DISCUSSIONS

Evidence of die friction and rheological
changes

From Fig. 1, it is possible to visualize
the effects of die friction during the
compaction process. Previously, it has been
mentioned'® %° that a source of error in this
type of compression tests is that the friction
between the material and the side walls of
the die reduces the compaction stress from
top to bottom (i.e. from the compressing rod
to the opposite side of the channel). From
Fig.1 it can be seen a color gradient in most
of the pellets.

Temperoture ('C)
60

m

7 MPa

? MPa

11 MPa

15 MPa

13 MPa u

17 MPa

Figure 1. Evidence of pressure gradient at
the die during compaction and phase
transition after compaction of wheat gluten
powder at different pressures and
temperatures. All samples have 11 %
moisture (w/w). Dimensions are in
millimetres.
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The whiter color of the pellets has a
similar color to the uncompressed WG
powder. The brownish color is more
dominant at higher temperatures and
moisture contents (Fig. 1 and Fig. 2). When
pressed by the fingers and still warm, the
brownish compacts showed a plasticized
consistency, similar to the consistency of
modelling clay. This softening change
evidences the effects of a phase transition
which can be observed from Fig. 3.

As mentioned in the previous section,
the results from Fig. 1 stressed the need of
making shorter pellets to avoid as much as
possible the pressure gradient at the
compacting rig. Consequently, all pellets
made for the subsequent analysis were much
shorter.

Fig. 2 is a visual example of the effects
of moisture content in WG compacted at
different pressures. Here were produced
shorter pellets; the average length of the
pellets shown in Fig. 2 was 2.7 + 0.0005
mm (£ standard deviation). Similarly as
found in Fig. 1, the pellets from Fig. 2 show
a change in color at different moisture
contents at 11 % w/w moisture, the pellet
show a color change when compacting
pressure was increased. These visual results
also can be used as an evidence of a phase
change. A temperature gradient in these
pellets is neglected since the die was
accurately warmed by a jacket heater
connected to a PID controller, also the
residence time of the powder inside the hot
die before starting the compression was 4
minutes and the time that passes until the
compacting pressure was released (i.e. dwell
time) was about 7 minutes. The compaction
speed was set to 0.25 mm minute’ to
minimize the heat generation due to die
friction. Also, since the pellet have an
average length of only 2.7 mm, temperature
differences within a pellet can be neglected.
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Figure 2. Evidence of rheological changes
after compaction of wheat gluten powder at
different die pressures and moisture contents
(MC, % w/w). Dimensions are in
millimetres.

Fig. 3 shows the glass transition
temperatures (Tg (°C)) of native WG at
different moisture contents reported by
Micard et al.?' using differential scanning
calorimetry and by Pouplin et al.** using
dynamical thermal analysis.
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Figure 3. Glass transition temperatures (Tg)
of native wheat gluten at different moisture
contents (% w/w). The data was re-plotted
from Micard et al.*' and from Pouplin et
al.** New curve fits were made for
comparisons.

According to the data from the curve fit
made to Micard et al.?!, at 11 % moisture
(w/w), Tg of native WG is 47 °C and
according to Pouplin et al*, 57.5 °C.
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According to Fig. 1 and Fig. 2, WG with
11% moisture (w/w) and 60 °C, presented a
whiter color at low compacting stresses,
however at higher compacting stresses the
color of WG changes clearly to a brownish
tone showing a possible phase change which
can be ratified by Fig. 3.

The possible rheological and
compositional differences between the WG
used in this study with the WG used by
Micard et al.*' (vital wheat gluten, Amylum,
Aalst, Belgium) and Pouplin et al.”* (vital
wheat  gluten, Amylum  Aquitaine,
Bordeaux, France) have to be taken into
account when comparing the data.

Effects of temperature, moisture and
compacting pressure on density of pelleted
WG powder

The results from the ANOVA analysis,
showed that pellet density was not affected
(p > 0.05) by any of the main factors,
temperature, compacting pressure and
moisture content. This result can be
explained by an elastic recovery of the
pelleted WG. It is well-known that WG
present a strong viscoelastic behavior in
presence of water ''. Previously **, have
been stated that when die compaction finish,
during pressure release, a relaxed elastic
recovery should be expected from feed
materials. However, an important part of it
should be resisted by the presence of friction
between the particles. Friction is present due
to the existence of residual stresses within
the compact that have a component that is
normal to the die surface.
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Figure 4. Maximum tensile stress (MPa) of wheat gluten pellets made at different temperatures
(°C) and moisture contents (% w/w). The area where no breakage was observed represents the
region of plastic pellets. Black dots indicate the average Max. Tensile stress (Mpa) (n = 6). The
typical failure modes found in the pellets under diametral compression test can be seen inside the
boxes.

Effects of temperature, moisture and
compacting pressure on strength of pelleted
wheat gluten powder

The results from ANOVA showed a
significant (p < 0.001) effect of temperature
on the strength of WG pellets. Higher
production temperature increased the
strength of WG pellets (p < 0.001). Also
moisture content affected significantly (p <
0.001) the strength of WG pellets. Higher
moisture content decreased the strength of
pelleted WG within the experimental range
(11-19 % (w/w)). These results can be seen
in Fig. 4. However, compacting pressure did
not produce a significant effect (p > 0.005)
on pellet strength, reason why Fig. 4 plot the
averages of the maximum tensile stresses of
pellets made at different compacting
pressures (black dots).

The equipment proves its capability to
perform comparative results of pellets made
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at different temperature, moisture and
pressure conditions.

These types of analysis are not possible
to perform using commercial pellet presses
because pressure and temperature are the
result of the feed material properties, flow
rate, die profile and die friction. The results
obtained from this research can be utilized
in a pelleting process to see if WG is been
pelleted within its maximum, minimum or
medium range of strength.

CONCLUSIONS

The conclusions from this research
shows that temperature, compacting
pressure and moisture content do not
produce significant (p < 0.05) changes in the
density of the pellets. However, temperature
and moisture content affect significantly the
strength of the pellets. Higher levels of
moisture and temperature increased the
tensile strength in the pellets.



REFERENCES

1. Davies, S.J., P.C. Morris, and R.T.M.
Baker, (1997), "Partial substitution of fish
meal and full-fat soya bean meal with wheat
gluten and  influence  of  lysine
supplementation in diets for rainbow trout,
Oncorhynchus myKkiss (Walbaum)",
Aquaculture Research, 28, 317-328.

2. Brunson, J.F., R.P. Romaire, and R.C.
Reigh, (1997), "Apparent digestibility of
selected ingredients in diets for white
shrimp Penaeus setiferus L", Aquaculture
Nutrition, 3, 9-16.

3. Hardy, R.W., (1996), "Alternate protein
sources for salmon and trout diets", Animal
Feed Science and Technology, 59, 71-80.

4. Akiyama, D.M., S.R. Coelho, A.L.
Lawrence, and E.H. Robinson, (1989),
"Apparent digestibility of feedstuffs by the
marine shrimp Penaeus vannamei", Nippon
Suisan Gakkaishi, Bulletin of the Japanese
Society of Scientific Fisheries, 55, 91-98.

5. Conklin, D.E., L.R. D'Abramo, C.E.
Bordner, and N.A. Baum, (1980), "A
successful purified diet for the culture of

juvenile lobsters: The effect of lecithin",
Aquaculture, 21, 243-249.

6. Maningat, C.C., (1994), "Wheat gluten in
food and non-food systems.", Wheat gluten,
Technical bulletin., 16, 1-8.

7. Thomas, M. and A.F.B. van der Poel,
(1996), "Physical quality of pelleted animal
feed 1. Criteria for pellet quality", Animal
Feed Science and Technology, 61, 89-112.

8. Storebakken, T., K.D. Shearer, G.
Baeverfjord, B.G. Nielsen, T. Asgard, T.
Scott, and A. De Laporte, (2000),
"Digestibility of macronutrients, energy and
amino acids, absorption of elements and
absence of intestinal enteritis in Atlantic

259

salmon, Salmo salar, fed diets with wheat
gluten", Aquaculture, 184, 115-132.

9. Redl, A., M.H. Morel, J. Bonicel, B.
Vergnes, and S. Guilbert, (1999), "Extrusion
of wheat gluten plasticized with glycerol:
Influence of process conditions on flow
behavior, rheological properties, and
molecular size  distribution.", Cereal
Chemistry, 76, 361-370.

10. Lefebvre, J., A. Pruska-Kedzior, Z.
Kedzior, and L. Lavenant, (2003), "A
phenomenological analysis of wheat gluten
viscoelastic response in retardation and in
dynamic experiments over a large time
scale", Journal of Cereal Science, 38, 257-
267.

11. Belton, P.S., (1999), "On the Elasticity
of Wheat Gluten", Journal of Cereal
Science, 29, 103-107.

12. Salas-Bringas, C., T. Filbakk, G.
Skjevrak, O.I. Lekang, O. Hoibg, and R.B.
Schiiller, (2010), "Assessment of a new
laboratory die pelleting rig attached to a
texture analyzer to predict process-ability of
wood pellets. Energy consumption and
pellet strength", Annual Transactions of the
Nordic Rheology Society, 18, 77-86.

13. Salas-Bringas, C., T. Filbakk, G.
Skjevrak, O.I. Lekang, O. Hoibg, and R.B.
Schiiller, (2010), "Compression rheology
and physical quality of wood pellets pre-
handled with four different conditions",

Annual Transactions of the Nordic Rheology
Society, 18, 87-94.

14. Salas-Bringas, C., N. Misljenovi¢, O.-1.
Lekang, and R.B. Schiiller, (2011),
"Comparison between diametral and
uniaxial compression tests of pelleted feed",
Annual Transactions of the Nordic Rheology
Society, 19, 287-291.



15. Salas-Bringas, C., N. Misljenovi¢, T.
Wicklund, O.-1. Lekang, and R.B. Schiiller,

(2011), "Influence of particle size on
strength of pelleted feed ", Annual
Transactions of the Nordic Rheology

Society, 19, 293-301.

16. Salas-Bringas, C., E.O. Rukke, L. Saga,
O.I. Lekang, and R.B. Schiiller, (2010),
"Rheological properties of buttermilk pellets
manufactured by a new die pelleting rig of a
texture analyzer", Annual Transactions of
the Nordic Rheology Society, 18, 101-106.

17. Li, Y., D. Wu, J. Zhang, L. Chang, D.
Wu, Z. Fang, and Y. Shi, (2000),
"Measurement and statistics of single pellet
mechanical strength of differently shaped
catalysts", Powder Technology, 113, 176-
184.

18. Salas-Bringas, C., L. Plassen, O.-I.
Lekang, and R.B. Schiiller, (2007),
"Measuring physical quality of pelleted feed
by texture profile analysis, a new pellet
tester and comparisons to other common
measurement devices", Annual Transactions
of the Nordic Rheology Society, 15, 149-
157.

19. Sinka, L.C., K.G. Pitt, and A.C.F.
Cocks, The strength of pharmaceutical
tablets, in Particle Breakage, A.D. Salman,
M. Ghadiri, and M.J. Hounslow, Editors.
2007, Elsevier: Oxford UK. p. 941-970.
0444530800.

20. Schulze, D., (2007) "Powders and Bulk
Solids: Behavior, Characterization, Storage
and Flow". NY: Springer. 516, 3540737677

21. Micard, V., M.H. Morel, J. Bonicel, and
S. Guilbert, (2001), "Thermal properties of
raw and processed wheat gluten in relation
with protein aggregation", Polymer, 42, 477-
485.

260

22. Pouplin, M., A. Redl, and N. Gontard,
(1999), "Glass Transition of Wheat Gluten
Plasticized with Water, Glycerol, or
Sorbitol", Journal of Agricultural and Food
Chemistry, 47, 538-543.

23. Salas-Bringas, C., O.I. Lekang, and R.B.
Schiiller, (2008), "Rheology in Feed

Production", Annual Transactions of the
Nordic Rheology Society, 16, 229-237.




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /CMYK
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)
    /HUN <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice




