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Wﬁ% 7 BB TR B R e Y AR Y o T PR BRI K A M R AR AR B A B > SR RR R
S RIER A - EFE0%E ~ SfF 1658 « GRETI15E LS 14555 BEE &/ N ik » &R
%ﬁ}i’?ﬂfkuuﬁzuﬂé TE R infE IR ETE 2 2% » SRR E & IR T B E Rk

MRERTTE

- AR AT R

(B dnfe : DLEE I R S R 35520 1 44F — FAE BRAH A ISR B i (A 2 2 51957 (Taikeng 9,
TK9)~ £ Eg115%(Tainan 11, TN11)~ & 78 145f%(Taikeng 14, TK14)~ & #8165 (Taikeng 16, TK16) ~
B E7159%(Tainong 71, TNGT71) ~ &ilf1455% (Kaohsiung 145, KS145)Z 6{ Shfd Rz Eairit}

(C)EECIESK ¢ 2014429 H B HE 5 2 B HDR (HE) ~ B AR H- &2 86K (2014474 H 28
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mEENK -

— ~ BBSR @& (milling quality)

B /K A DA RE R R A R sl % - o — i R - G EE R 125 ghyigaE

TIRERER ~ RS ~ EEORFME - HETENT ¢

(—)fE>KZ (brown rice percentage) : fFFTHL125 ghVFEER /NI FR 7#% 14 (Satake Rice Machine, Satake
Engineering Co, Tokyo, Japan)fg A&7, > MDHIEHMORESR > SIEMRKEENEREE b
BRI Rk

(Z)E>KZ(milled rice percentage) : FHHIHE K2 7 Bk &S K HERR [ (McGill No. 2 Rice Miller,
Seedburo Equipment Co., Chicago, USA)WEEE] min » Ff5#E L KFEER @ 51 E H Kk E & AR
HEZER RS -

(=)5EHK K (head rice percentage) © ¥ _E 4l 5 Ak B 2 B ARAE 52 BOR R EfiEE % (Rice Size Device,
Seedburo Equipment Co., Chicago, USA)E [k K (R 580k - FEHERCKE R » sTE5eE
SRE BB E B 7 tHER e ok -

=~ BRI (rice appearance) Z fI 7E

(—)>R Kz BH E (translucency) © {4 F K HY 725 BARE & FH 275 FA B A AR O 4f B KR ABRERY S&) » 73 B
(=)0 (white center)~ 8 [ (white belly)Ei1Ef (5 (white back) : {4 [ Z'& (chalkiness) {E KR 003 ~
B [ {H I RE S0 B AR SR (I 7 B R IR B RHIAR & i O SE B AY04R AR AEREAIS4) - 3
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« JKER B It 73 T (texture profile analysis of cooked rice)
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m R
B ARG KERERKRE LR

(—)BEK

AR B FT{E 2 BN K RS AR B 1035 —HATEE A SG s AT A E 2 & f%k ~ &
F119%- S 1455 S 1698 S ELT7198 - =1 14555 TR 2L TR U T 50 Bk R/ 14 82.7~83.3%
DUEtE14558 = B BTSRRI  FoREA R T72.2~75.9% » LS 14555 = 6/ 1155
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Fig. 1. Schematic drawings of texturometer 2 bites curves of rice
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Table 1. Milling quality of tested domestic rice varieties

Variety Brown rice (%) Milled rice (%) Head rice (%)
TK9 82.8" 72.8¢ 63.8"
TNI11 83.0" 74.1° 65.6"
TK14 82.9® 72.9% 60.0°
TK16 83.0" 73.8" 64.2°
TNG71 82.7° 72.2¢ 65.0°
KS145 83.3° 75.9° 71.7°

Means with the same letter in a column are not significantly different by Duncan’s multiple range test at 5% level.

(Z)ERIME

EoRBIHE LG 119E ~ GETIE R S 14555 B R G5k - Gff 1458 R 5/ 165 -
ODHADEREI6SE RS « BRIER Y - 6998 - B 145% - G- 719% K& M 14598 B0
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BT15E R 1455 AR O B A MIESRR S » aflesi Ry » HRX AR - &
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Table 2. Appearance of tested domestic rice varieties

Variety Translucency White center White belly White back
TK9 4.0* 0.00° 0.27° 0.97*
TN11 3.5 0.25° 0.00° 0.60°
TK14 4.0* 0.00° 0.52° 0.43¢
TK16 4.0° 0.39" 0.15¢ 0.77°
TNG71 3.5° 0.00° 0.00° 0.00°
KS145 3.5 0.00° 0.00° 0.00°

Means with the same letter in a column are not significantly different by Duncan’s multiple range test at 5% level.

(=)HE AR

IR 2 BT 15.8~17.7% DLE BTt Rim  HXIKF BEM 115 - 2/ 1458 -
14557 ~ EFE99% > MM EM 6 R  HEOBE &E /1 115.66~6.71% » LIGRETIFE
B mELASSRR . KW EERESE - 1155 - A 1455 > ML 1658k 5 B
RIEVELI S 1455 R & BB TIF R EM 15X 2 > GfE95E - & 145F & 578 165K
B R A Bl A 7K fn e 2 R RS bl [ s i B RS (R =) -

R= - BASHUKREmEE R

Table 3. Physiochemical traits of tested domestic rice varieties

Variety Amylose content (%) Protein content (%) Gel consistency (mm)
TK9 16.3¢ 6.05¢ 90S¢"
TN11 17.7° 5.96° 96S°
TK14 17.4° 5.96° 90S¢
TK16 15.8° 5.66" 918°
TNG71 20.4° 6.71° 96S°
KS145 17.4° 6.44° 98S*

*Gel consistency type S: soft
Means with the same letter in a column are not significantly different by Duncan’s multiple range test at 5% level.
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Table 4. Texture properties of cooked rice of domestic and imported rice varieties

Group Variety Toughness Hardness ~ Adhesiveness Balance
TNI11 55.8%4 71.9° 58.5% 0.82%
TK14 59.7° 66.7" 63.7° 0.97™
TK16 51.0%f 57.0° 544" 0.96™

Domestic bed q q bed
TNG71 56.4 47.0 44.6 0.96
KS145 473" 46.1¢ 54.3% 1.19°
TK9 53.3¢e 52.8% 62.2° 1.18°
Sushi rice (USA) 56.7° 67.1% 50.3% 0.77%
Hom Mali (Thailand) 69.0° 71.8° 49.7% 0.69°
Koshihikari (Niigata) 47.8°F 46.4° 51.6° 1.15°

Imported ] ) b
Oboro-zuki (Hokkaido) 40.3% 36.0° 52.9% 1.52%
Koshihikari (Fukui) 46.41 58.8™ 55.5% 0.95"
Japonica (Vietnam) 50.9%f 57.2° 53.8™ 0.94"

Value shown as Texturometer unit.
Values within the column followed by the same letters are not significantly different at 5% level.

(DH)EOEK

Sl 2 HELUREVR OIS DR &R i m » EREEPRR Y - RIFEZE SR EEEK
RS OK ~ g H B R R AL E S &R A oK B LR &R i s R EREFEK
e H R S EE R R - B S R FR EOOK IUB B S &R AR CORBVER 2117
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Table 5. Texture properties of cooled 18°C rice of domestic and imported rice varieties

Group Variety Toughness Hardness Adhesiveness Balance
TN11 78.1° 84.4° 58.6° 0.70%
TK14 64.2° 63.2 58.5° 0.94°

. TK16 68.6" 69.2" 58.6° 0.84

Domestic ab ab od d
TNG71 71.7 79.0 46.5 0.59
KS145 67.3% 63.9% 53.4°%¢ 0.85™
TK9 62.3% 61.5% 57.6" 0.95°
Sushi rice (USA) 62.7° 67.8% 44.9¢ 0.67%
Hom Mali (Thailand) 68.9™ 68.2"¢ 46.3% 0.68%
Koshihikari (Niigata) 60.4 57.4 472 0.84"

Imported . . e e bed a
Oboro-zuki (Hokkaido) 46.2 42.5 48.5 1.21
Koshihikari (Fukui) 62.6% 64.6% 54.6™ 0.85™
Japonica (Vietnam) 59.4¢ 69.7 51.9%4 0.76>

Value shown as Texturometer unit.
Values within the column followed by the same letters are not significantly different at 5% level.

(E)BE NN TEER & LR

GEtbmsl BN SEEER Y 18CAREHFHNFER » BMNSHMAE 18T
RERZ BTN 62.3~78.1 ~ 237 #HELDREIET T 46.2~68.9 5 BN S iniE 18 C 28~
BEFEA TS 61.5~84.4 ~ Sk 27 #E LK SHIE A Y 42.5~69.7 + BIA 2t infE 18 C A8 2 &k
oI 46.5~58.6 ~ SE 7 MRS HIEN R 44.9~54.6 5 BN S 558 18°C 480> 19 1
A 0.59~0.95 ~ 25 2 LR SIES Y 0.67~1.21 - 18C AR HIELER 11 9ifs @ EE
SNEEE K - 6 16 5% - BFF 14 5% - S 145 5% - EEEEPK - Bk - A1 9
9%~ FUBMOLK REETECK - HESE 71 SimAEEER > MILEESBEE A REER
&5 1I8CARIRZEELIER 11 3tk s » EESPEEECR - 6/ 16 98 - REIE K - 1@
FER - S 145 9% - A 14 98 - &1 9 9% - FURBOLR R ERZEDK - HESE 71 5%
EEER > MIILEESEE A RBEE R 18CAHRZMEZEMELEM 16 5% - & FF 11
% B 145G 9 S E > BESNIREOEK - 88 71 58 - BEE K RERFH
K HEEHMOLK S 145 98 R ORI 2R 18C AR I ELILEE S
BEA RS EREBEEOWRNEH 145 BEESNEE 115 - FEE LK - ZHEH
RERER T 9% HEM 9 5EREME 14 SEBLSHHE 145 9% - EHEEK - 6/ 16 98 - 308
HOEOR R M R R = R -
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Table 6. Texture differences of cooked and cooled rice among tested domestic varieties

Treatment Toughness Hardness Adhesiveness Balance
Cooked rice 53.9° 56.9° 56.3* 1L.o1*
Cooled rice (18C) 68.7° 70.2° 55.5° 0.81°

Value shown as Texturometer unit.
Values within the column followed with the same letters are not significantly different by Fisher’s protected LSD at
5% level.

(DHEOEK

FIF &SI ES BE 6 sk B R AR - B - M et
FEAER » BURSHUER 2RISR B DL 18°C 48R HE AR A S A BB R FEA + JRE
P2 PR B P o P U 2 BAER 2 R SRIT R BIE (R D) -

Rt SR ZEIDRSBORECZ E R ML EE

Table 7. Texture differences of cooked and cooled rice among tested imported varieties

Treatment Toughness Hardness Adhesiveness Balance
Cooked rice 51.8 56.2° 52.3* 1.o1*
Cooled rice (18C) 60.0° 61.7° 48.9° 0.84°

Value shown as Texturometer unit.
Values within the column followed with the same letters are not significantly different by Fisher’s protected LSD at
5% level.

(=)EI NSt SR & EE R

EEde2 3 2 B 25 i flR B LR AR AR PR B LA R ANTR )/ SRECZ B 2 AR K
ZEIERII(NER 11 9% - BFf 16 5% ~ G/ 71 5% - S 145 5% - 57 9 9% - FURHOLK - 18H
HOLK REERER) - MER 14 9%« REEEPR - REE R RAUBESBEHRZEE - 72
AR RS R | ORIZ N A AR IRTTHIA G 11 9 B 165t GR 7155
IfE 145 5% ~ SFF 9 9% ~ FURBBOCR KRR - METE 14 5t « BEFFPK - ZEEOK -~ JbEE
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Table 8. The differences of texture properties of cooked and cooled rice among the tested varieties

Variety Treatment Toughness Hardness Adhesiveness  Balance
TN11 Cooked rice 55.8 71.9 58.5 0.82%*
Cooled rice (18°C) 78.1%* 84.4* 58.6 0.70
TK 14 Cooked rice 59.7 66.7 63.7 0.97
Cooled rice (18°C) 64.2 63.2 58.5 0.94
TK16 Cooked rice 51.0 57.0 54.4 0.96*
Cooled rice (18°C) 68.6%* 69.2%%* 58.6 0.84
Cooked rice 56.4 47.0 44.6 0.96**
TNG71 . ;
Cooled rice (18°C) 71.7* 79.0%* 46.5 0.89
KS145 Cooked rice 47.3 46.1 54.3 1.19%*
Cooled rice (18C) 67.3%% 63.9%* 53.4 0.85
TK9 Cooked rice 53.3 52.8 62.6 1.18*
Cooled rice (18°C) 63.3% 61.5% 57.6 0.95
Sushi rice (USA) Cook.ed riceo 56.7 67.1 50.3 0.77
Cooled rice (18°C) 62.7 67.8 44.9 0.67
. . Cooked rice 69.0 71.8 49.7 0.69
Hom Mali (Thailand) . .
Cooled rice (18°C) 68.9 68.2 46.3 0.68
Koshihikari (Niigata) Cooked rice 47.8 46.4 51.6 1.15
Cooled rice (18°C) 60.4%* 57.4%%* 47.2 0.84
. . Cooked rice 40.3 36.0 52.9 1.52
Oboro-zuki (Hokkaido) '\ i ice (18°C) 46.2 425 48.5 121
Koshihikari (Fukui) Cookfed riceo 46.4 58.8 55.5 0.95
Cooled rice (18C) 62.6%* 64.6 54.6 0.85
Japonica (Vietnam) Cooked rice 50.9 57.2 53.8 0.94*
Cooled rice (18°C) 59.4* 69.7* 51.9 0.76

Value shown as Texturometer unit.
* ** Significant at 0.05 and 0.01probability levels by t-test, respectively.

A - BIRSMEKR Z B ER B RE A
BN 2l il B R ana P45 R BUS - SRBUMBIE SR 71 98N EIE > Sk 145 5% - &M
1o 5%~ 6ff 14 5% - G/ 11 ARG 9 REFERBR: FRUERMMESRE 71 SHER B
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Table 9. The panel test of cooked rice of tested domestic and imported varieties

. . Overall sensor
Variety Appearance Aroma Flavor Cohesion Hardness Y

evaluation
TNG71 -0.900C 1.125A -0.900C -1.000C 0.900A -1.000C
KS145 -0.100B -0.800C -0.100B -0.300B 0.600A -0.300B
TK16 -0.125B -0.600C 0 B -0.375C 0 B -0.125B
TK14 0.250B -0.625C 0 B -0.750C 0.875A -0.125B
TN11 -0.111B -0.222B -0.333C -0.444C 0.444A -0.333B
TK9 -0.125B -0.750C 0 B -0.250B -0.125B -0.375B
Sushi rice
-0.667C -0.778C -1.000C -1.000C 1.000A -1.000C
(USA)
Hom Mali
] -0.364B 0.364B -0.727C -1.000C 0.818A -0.727C
(Thailand)
Koshihikari
B -0.444B -0.667C -0.667C -0.556C 0.667A -0.778C
(Niigata)
Oboro-zuki
) 0.100B -0.100B 0 B 0.200B -0.300B 0 B
(Hokkaido)
Koshihikari
) -0.400B -1.100C -0.100B -0.400B 0.700A -0.800C
(Fukui)
Japonica
] 0.200B -0.600C -0.600C -0.300B 0.600A -0.600C
(Vietnam)

A better than the control (for hardness, A means the rice tastes harder), B: the same as the control, C: poorer
than the control.
CK: TKO cultivated in southern Changhua County, cooked rice.
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Table 10. The panel test of 18°C cooled rice of tested domestic varieties

Variety Appearance  Aroma Flavor Cohesion ~ Hardness Overall sensory

evaluation
TNG71 -1.000C 1.000A -0.800C -1.000C 1.000A -0.889C
KS145 20.500C  -0.300B -0.300B -0.400B 1.000A -0.500C
TK16 0 B -0.300B 0 B -0.111B 0.333B 0.111B
TK 14 0.500A 0.111B -0.125B -0.500C 0.875A -0.125B
TNI11 -0.100B 0 B -0.300C -0.200B 0.800A -0.300B
TK9 0.125B -0.625C 0 B 0 B 0 B -0.125B
Sushi rice
(USA) -0.889C 0.111B -1.000C 10.667C 1.000A -1.000C
Fom Mali 20.273B 1.000A -0.364B 0.727C 0.636A -0.636C
(Thailand)
Koshihikari = ) 155 0 B -0.750C 0.875C 0.625A 0.875C
(Niigata)
Oboro-zuki
(Hokkaido) ~ ~0-300B -0.100B 0 B 0.300B 0.400A 20.200B
Koshihikari = ) 505 -0.100B 0.100B -0.300B 0.900A -0.200B
(Fukui)
Japonica 0 B -0.400C -0.400C -0.400B 0.600A -0.500C
(Vietnam)

A better than the control (for hardness, A means the rice tastes harder), B: the same as the control, C:
poorer than the control.
CK: TK9 cultivated in southern Changhua County, 18°C cooled rice.
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Comparisons on the Eating Quality of Cooked
and Cooled Rice among Taiwanese Domestic and
Imported Varieties'

Po-Jung Wang,” Jia-Ling Yang” and Mei-Chu Hong’

ABSTRACT

In this study, we used 6 domestic varieties including TK9, TN11, TK14, TK16, TNG71 and
KS145, and 6 rice products imported from U.S.A., Thailand, Vietnam and Japan, bought from local
markets as our samples, to evaluate their rice quality. The eating quality of cooked and cooled rice
were evaluated by texture profile analysis (TPA) and sensory evaluation. Comparing the texture
differences of 18°C rice between tested varieties, including toughness, hardness, adhesiveness and
balance between TK14 and TK9 were not significantly different from Koshihikari (Fukui).
Moreover, the adhesiveness of TK14 and TK9 were significantly higher than that of Koshihikari
(Niigata), showing the 2 domestic varieties have potential for cooled rice consumption. For
sensory evaluation, the overall appraisals of the domestic rice varieties were equal to the control
except for TNG71. On the contrary, overall appraisals of the imported rice products were worse
than the control except for Oboro-zuki (Hokkaido). When sensory evaluation took place after rice
samples were cooled to 18°C, it showed that except for TNG71 and KS145, overall appraisals of
the other domestic varieties were all equal to the control. On the contrary, overall appraisals of the
imported varieties and their 18°C rice were all worse than the control except for Oboro-zuki
(Hokkaido) and Koshihikari (Fukui). The results indicated that eating quality of domestic rice
varieties are better in general, however, their hardness gained more thus leading to greater loss of
balance. This result showed the domestic rice varieties were competitive, but their starch
retrogradation features should be improved.

Key words: 18°C cooled rice, japonica rice, palatability, texture analysis

'Contribution No. 0926 from Taichung DARES, COA.
*Assistant Researcher, Associate Researcher and chief of crop improvement section, Researcher and
Deputy Director of Taichung DARES, COA.







<<
  /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 <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /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 <>
    /PTB <>
    /SUO <>
    /SVE <>
    /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


