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ABSTRACT

The aim of this study was to investigate
and compare rheological effects when
replacing the original fat face in milk with
blends of polyunsaturated fish-, camelina-
and oat oil. This was obtained using
traditional dairy technology without any
addition of emulsifying agents. The
intention with the study was to make
enriched products as stable as possible
during storage. Besides, these products
should behave more or less similar to the

physical behaviour of original stored
marketed milk
Fat free milk was enriched with

unsaturated omega-3 fat, resulting in two
concentrations; 1.0 and 2.0 wt %.
Rheological characterization of the enriched
milk was studied after blending,
homogenization and further during 8 days
storage at 4°C. The results were compared
with the same rheological measurements on
traditionally low fat milk consisting of 1%
milkfat.

INTRODUCTION

Consumer's demand for food products
presenting nutritional benefits, has increased
over the years. As a result of this trend, food
products have been enriched with
ingredients claiming nutritional benefits. It
may be additives added such as fibres,

pigments, vitamins, microorganisms,
minerals, proteins, polyunsaturated fatty
acids >+
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In this study skimmed milk was used as
medium for an enriched oil-in-water
emulsion for investigation of rheological
phenomena. The enrichment was added and
composed of different polyunsaturated oil
blendings. This treatment was based on the
fact that monounsaturated fatty acids
(MUFA) like C18:1 and polyunsaturated
fatty acids (PUFA) such as C18:2 and C18:3
contribute to lowering serum cholesterol
levels in blood. This is in contrast to
saturated fatty acids (SFA) such as C: 12,
C: 14 and C:16, which have been proved to
increase the serum cholesterol levels in
blood *°. Regarding milk fat, a rough
estimate is that the SFA fraction normally
account for about 65% of the total fatty
acids (g/100g total fatty acids)'’.

Milk is an emulsion or colloid of fat
globules within a water-based fluid that
contains dissolved carbohydrates'.
Homogenization is applied to improve
stability of the fat phase in milk during
storage. The smaller milk fat globule formed
during ~ homogenization, dramatically
decreases the cream separation rate caused
by the density difference between milk fat
and the aqueous phase (Stoke's law). To
some extent, it also prevents coalescence.
Homogenization results in an emulsion
more stable than milk directly from the
udder. This phenomenon contributes also to
increased shelf-life of the product, mainly
caused by adsorbed milk proteins (basically
casein micelles) at the interface of the



smaller fat globules formed'?.
Homogenization is therefore a technical
treatment making stable emulsions without
adding foreign additives. This technological
treatment is used for years within the dairy
industry making marketed milk.

Regarding homogenization different
equipment exists depending on the pressure
utilized. Pressure between 15-20 MPa is
normally used in commercial milk treatment
in combination with pasteurization at 72°C
for 15 s. This treatment results in a
dramatically reduction of the fat globule size
mainly due to shear stress and cavitation'”.
High pressure homogenization (HPH) is
based on the regular homogenization
technique at pressure > 50-100 MPa. Micro
fluidization is another homogenization
technique by which the fluid is forced under
high pressure up to 150 MPa'". At a given
pressure, a micro fluidizer produces
significantly narrower fat globule size
variation compared to the effect of a regular
homogenizer.

The native milk fat globule size
variation spans from < 1 to about 20pm.
Average size is initially around 3-5 pm.
Upon homogenization the average size is
reduced to around 1 pm, resulting in a 4 to
10 fold increase of the interface between the
fat droplets and the aqueous medium'*.

The context within this study was to
investigate emulsion stability of oil enriched
milk after a mild homogenization treatment
and following storage. @ Commercial
homogenization treatment between 15-20
MPa was therefore the natural choice in this
study.

Viscosity data from fluid food samples
are often derived from single point
measurements. Such measurements give
normally little or no information about the
flow behaviour of the fluid*. A continuing
rotational viscosity measurement of the
emulsions was therefore used in this study.

The objectives with this study were as
follows:

- Investigate rheological
parameters of homogenized fat
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enriched milk, when milk fat is
replaced by other sources of fats
and oils without addition of
emulsifying agents.

- Investigate the feasibility of a
rotational rheometer instrument
equipped with a cone-plate
system to study texture
characteristics in oil-in-water
emulsions.

- Investigate stability and possible
rheological changes in the
emulsions during storage at +4
°C including temperature sweeps
from +4 °C to +20 °C and back
to +4 °C.

MATERIALS AND METHODS

Milk and oil ingredients in enriched milk
emulsions

Traditionally low fat milk consisting of
1% milk fat was purchased from a local
retailer in 11 carton containers produced by
Q-Dairies, Norway; Table 1. Skimmed milk
powder was obtained from TINE BA, Oslo,
Norway; Table 2.

Refined cod liver oil with added
antioxidants (< 2%) was provided by
Borregaard  Industries  Ltd, division
Denomega Pure Health, Norway. Oat oil
was obtained from CreaNutrition, Swedish
Oat Fiber AB, Sweden. Crude cold pressed
oil from Camelina seeds was provided by
Bioforsk, Norwegian Ministry of
Agriculture and Food; Table 3.

Table 1. Main constituents of homogenized
marketed milk containing 1% milk fat (from

Q-Dairies).
Constituent (W%)
Lactose 4.8
Protein 33
Fat 1.0*

* 65% SFA, 30% MUFA, 4.5% PUFA'°

Table 2. Main content of spray dried
skimmed milk powder used in the study, pH



6.65. Adapted from Tine's product
specification P1499, version 2.

Constituent Content (W%)

Water <3.7

Dry matter 96.5

Dry matter consists of;

- Protein 35.5
Casein 28.4
Whey protein 7.1

- Lactose 52.5

- Fat 0.8
SFA 0.5
MUFA 0.2

-Asch 7.8

Table 3. Percentages of main fatty acids
present in fish-, camelina- and oat oil used
in this study analysed according to AOCS

official methods '> ' (provided by NOFIMA
and Denomega).

Fatty Acids Fizh Camezlina Crat
Yo o1l ol o1l
SEA
C14:0 3.8 0.1 .2
C16:0 13.3 3. 1338
C18:0 4 2.4 1.3
C20:0 - 3 0.1
MUFA
C16:1(5:-7) 3.5 - .2
C18:1(2-7) 4 0.7 0.7
C18:1(1-9) 19 123 37.7
C20:1(r2-9) — 4.7 0.7
C20:1(n-11) L3 - -
C22:1(n-9) — 3.0 0.1
C22:1(n-11) 46 - -
PUEL
C18:2(n-6) 4.4 156 415
C18:3(1-3) 1.2 379 14
C18:4(1:-3) 1.9 - -
C20:2(n-6) — 22 -
C20:4(11-3) 0.9 1.9 -
C2:5(n-3) 10 - -
C21:5(n-3) 0.6 - -
C22:5(n-3) 22

C22:6(n-3) 1o - -
Other 11.2 24 .3

Milk fat consists normally about 64 %
SFA, 30% MUFA and 4.5% PUFA. SFA
includes fatty acids in the range from C4:0 —
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C18:0 with about 10% C14:0, 25% C16:0
and 12% C18:0".

Preparations of enriched milk emulsions

The enriched skim milk samples were
produced according to the flow diagram in
Fig.1. Skimmed milk powder (100g/l) was
mixed with water (20°C) using an Ultra
Turrax Super Dispax SD 45/2 ( IKA-Werke
GmbH & Co. KG, Staufen, Germany). The
resulting milk with a fat content less than
0.01% was then pasteurized (72°C for 15 s)
and cooled to room temperature. Pure fish
oil or blends of fish- and vegetable oils were
then added to the milk (1 wt% or 2 wt%).
Fish- and vegetable oil were mixed together
in ratio 90:10. The blended milk sample
were subsequently homogenized (18 MPa)
in a (two-valve) homogenizer (Rannie, No.
4580/71, Denmark) at room temperature.

Instrumental analysis and experimental set-
up

The Physica MCR301 rheometer (Paar
Physica, Anton Paar, Stuttgart, Germany,
2010) fitted with a CP-50-1-SN 20814 cone
probe was used (diameter of probe 50 mm,
angle 1°). The viscosity of the emulsions
was measured by rotational viscometry.

The Peltier temperature was set to 4 °C.
The skimmed milk samples were placed
directly on the Peltier plate; Fig 2. The CP-
50-1-SN 20814 cone probe MP31, was then
lowered slowly squeezing the samples
gently to obtain the desired cone — plate
clearance.

Rotational shear rate sweeps from 200
1/s to 400 1/s were recorded at +4 °C.
Temperature-sweeps from +4°C to +20 °C
and back to +4 °C were recorded at a shear
rate of 300 1/s.
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asteurization
(72°C in 15 sec)
Stirred — l — Stirred
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l

Storage
#0)

l

Rheological
characterization

Figure 1. Production of enriched skim milk
samples using traditional dairy technology.

without addition of emulsifying agents. The

samples contained 1.0 or 2.0% (wt%) blends

of polyunsaturated oils from fish and
vegetable. In addition refined fish oil was
used by oneself as a third alternative of
enriched skim milk.

Statistical analysis

All rheological measurements were
carried out in triplicate. Unless indicated
otherwise, results are expressed as average
+standard deviation (SD) using all available
data. One-way analysis of variance
unstacked ANOVA, Minitab 16, Fisher 99%
individual confidence interval, was used as
statistical test method in order to confirm
statistical significance of differences among
samples tested (p<0.05).
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Figure 2. Milk sample measured by
rotational viscometry using a CP-50-1-SN
20814 cone probe (diameter of 50 mm,

angle 1°).

RESULTS

Typical results of the viscosity
determination with the Paar Physica
rheometer for aqueous  oil-in-water

emulsions investigated are shown in Fig. 3,
4 and 5. All figures are focusing on
viscosity as a function of shear rate.

Using one-way analysis of variance
ANOVA, Minitab, Fig. 3 indicates no
significant differences between the samples
of either pure milk or the oil enriched
products. The results are the same both
regarding 1% and 2 % enrichment and
during 8 days storage at +4 °C. The only
rheological difference observed, was
between the pure polyunsaturated oils
themselves. The viscosity of oat oil was
higher and significantly different from the
viscosity of fish and camelina oil
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Figure 3. Average viscosity in pure oils (fish F, camelina C and oat O) and blends of the same
oils. Viscosity in homogenized milk M (1% fat) and in enriched homogenized skim milk M
(added 1% or 2% oils) at time 0 and after 5 and 8 days storage at +4 °C. (Error bars indicate

standard deviation).
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Figure 4. Rotational shear rate sweeps from
200 1/s to 400 1/s at +4 °C for homogenized
milk, pure fish oil, pure camelina oil and
pure oat oil.

Fig 4 gives information about the
viscosity of pure oils and of homogenized
milk with 1% fat during a rotational shear
rate sweep at +4°C. As can be observed
from the fig. 4, there are no change in
viscosity during the sweeps. But there are
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different level of viscosity between the milk
and the pure oils. Among the oils — the oat
oil seem more viscose than the camelina and
the fish oil. The two last mentioned oils
acted more or less in the same way.
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Figure 5. Temperature-sweeps from +4 °C
to +20 °C and back to +4 °C at a shear rate
of 300 1/s. Homogenized milk, pure fish oil,
pure camelina oil and pure oat oil.



Fig. 5 illustrates results of temperature
sweeps at a shear rate of 300 1/s for the
same samples as shown in fig. 4. A
relatively small decrease in viscosity is
observed for all the samples when
increasing temperature from +4 °C to +20
°C. Lowering the temperature to +4 °C
again, the samples almost retained to the
same viscosity level as before. These
sweeps indicate an almost reversible course
of events cased by this treatment.

DISCUSSION

In emulsions, several types of instability
can occur; like creaming, flocculation,
coalescence and disruption. Often these
different processes take place
simultaneously. To prevent the phases from
separating, milk is usually homogenized'®.
As mentioned, homogenization of milk
causes disruption of milk fat globules into
smaller ones. The milk fat-plasma interface
is thereby considerably enlarged, usually by
a factor of 4 to 10. The new interface is then
covered with milk protein, predominantly
micellar casein'’. This treatment creates
stable milk during storage whether
homogenization is performed for milk
treated with low pasteurization (72°C in 15
seconds) or Ultra High Temperature
Treatment (UHT - 145°C for a few
seconds).

In this study a mild form of
homogenization treatment was used in order
to stabilize skim milk enriched with
polyunsaturated oils. The idea was to utilize
the milk protein itself as a natural emulsifier
for the polyunsaturated oil droplets
produced during homogenization in the
enriched milk (1% and 2%). The enriched
milk samples without added foreign
emulsifier, were all subsequently
homogenized at 18 MPa (180 bar). The
same pressure is normally used for
processing of marketed milk by the dairy
industry.

The results presented in this study,
demonstrated stability and no detectable
rheological changes of the homogenized
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enriched skimmed milk samples during
storage of the emulsions at +4 °C.
Traditional dairy homogenization at 18 MPa
seemed to be a suitable technological
treatment for production of stable fat
enriched milk. This treatment prevented
addition of any emulsifying agents, when
milk fat was replaced by polyunsaturated
sources of fats and oils.

CONCLUSIONS
Using continuing rotational viscosity

measurement on milk and enriched
homogenized  milk  emulsions,  the
conclusions from this study can be

summarized as follows:

- No significant viscosity
differences were observed
between samples of either pure
milk of 1% fat, or homogenized
polyunsaturated oil enriched
milk during preparation and
storage. The results are the same
both regarding 1% and 2 % oil
enrichment, and during 8 days
storage at +4 °C.

- A rotational rheometer
instrument equipped with a cone-
plate system seemed feasible to
study texture characteristics in
oil-in-water emulsions.

- Only reversible changes were
observed when temperature-
sweeps from +4 °C to +20 °C
and back to +4 °C were carried
out in the tested emulsions in this
study.

- The only difference observed,
was between the pure
polyunsaturated oils. The
viscosity of oat oil was higher
and significant different from the
viscosity of fish and camelina
oil.

ACKNOWLEDGMENTS

The authors thank the staff at the Pilot
Plant Division at Department of Chemistry,
Biotechnology and Food Science at the



University of Life Sciences, As, for

technical assistance.

REFERENCES

1. Lummela, N., Kekkonen, R.A.,
Jauhiainen, T., Pilvi, T.K., Tuure, T.,
Jarvenpéd, S., Eriksson, J. and Korpela, R.
(2009) “Effects of a fibre-enriched milk
drink on insulin and glucose levels in
healthy subjects”, Nutrition Journal, 8, 45.

2. Batista, A.P., Raymundo, A., Sousa, I.
and Empis. J. (2006) “Rheological
characterication of coloured oil-in-water
food emulsions with lutein and phycocyanin
added to the oil and aqueous phases”, Food
Hydrocolloids 20, 44-52.

3. Aguedo, M., Hanon, E., Danthine, S.,
Paquot, M., Lognay, G., Thomas, A.,
Vandenbol, M., Thonart, P., Wathelet, J.P.
and Blecker, C. (2008) “Enrichment of
anhydrous milk fat in polyunsaturated fatty
acid residues from linseed and rapeseed oils
through enzymatic interesterification”, J
Agric Food Chem, 56(5), 1757-1756.

4. Patocka, G., Cervenkova, R., Narine, S.
and Jelen, P. (2006) “Rheological behaviour
of dairy products as affected by soluble
whey protein isolate”, International Dairy
Journal, 5, 399-405.

5. Noakes, M., Clifton, P. M., Doornbos, A.
M. E. and Trautwein, E. A. (2005) “Plant
sterol ester-enriched milk and youghurt
effectively reduce serum cholesterol in
modestly hypercholesterolemic subjects”,

Eur J Nutr, 44, 214-222.

6. Daly, R. M., Brown, M., Bass, S.,
Kukuljan, S. and Nowson, C. (2006) *
Calcium- and vitamin Ds-fortified milk
reduces bone loss at clinically relevant
skeletal sites in older men. A 2-year
randomized controlled trial”, Journal of
Bone and Mineral Research, 21, 397-405.

283

7. Miiller, H., Kirkhus, B. and Pedersen J.I.
(2001)  “Serum cholesterol predictive
equations with special emphasis on
saturated and trans fatty acids. An analysis
from designed controlled studies” Lipids,

36, 783-791.

8. Pedersen, J.I., Kirkhus, B. and Miiller, H.
(2003)  “Serum cholesterol predictive
equations in  product development”.

European Journal of Medical Research, 8,
325-331.

9. Gunstone, F.D., Harwood, J.L. and
Padley, F.B. (1986). “The Lipid Handbook™.
Chapmann and Hall Ltd, The University
Press, Cambridge, ISBN 0 412 24480 2.

10. Frelich, J., Slachta, M., Hanus, O.,
Spicka, J. and Samkova, E. (2009) “Fatty
acid composition of cow milk fat produced
on low-input farms”, Czech J. Anim. Sci.,

54, 532-539.

11. Jost, R. (2007) "Milk and Dairy
Products", Ullmann's Encyclopedia of
Industrial Chemistry, Wiley-VCH,
Weinheim.

12. Michalski, M.C. and Januel, C. (2006)
“Does homogenization affect the human
health properties of cow's milk?”, Trends in
Food Science & Technology, 17, 423-437.

13. Jafari, S.M., He, Y. and Bhandari, B.
(2007) “Optimization of nano-emulsions
production by microfluidization”, Eur Food
Res Technol, 225, 733-741.

14. Keenan, T.W., Moon, T.W. and
Dylewski, D.P. (1983) “Lipid globules
retain globule membrane material after
homogenization”, Journal of Dairy Science,
66, 196-203.

15. AOCS (1997) “Official method Ch 1-
917, AOCS Press, Champaign IL.



16. AOCS (1992) “Official method Ce 1b —
89”, AOCS Press, Champaign IL.

17. Frelich, J., Slachta, M., Hanus, O.,
Spicka, J. and Samkova, E. (2009) “Fatty
acid composition of cow milk fat produced
on low-input mountain farms”, Czech. J.
Anim. Sci., 54, 532-539.

18. Mulder, H. and Walstra, P. (1974) “The
milk fat globule”, Centre for Agricultural
Publishing and Documentation,
Wageningen, the Netherlands, ISBN 90 220
0470 8.

19. Walstra, P., Wouters, J.T.M. and Geurts,
T.J. (2006) “Dairy Science and technology”,
CRC Press, Taylor & Francis Group, 6000
Broken Sound Parkway NW, USA, ISBN 0-
8247-2763-0.

284




<<
  /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




