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Abstract

TONCHEVA, G., K. NIKOLOVA, D. BOYADZHIEV, I. ALEXIEVA, D. GEORGIEVA, G. ANTOVA, A. ALAD-
JADIJIYAN and D. BUHALOVA, 2016. Differentiation of Bulgarian wild fruits according to their mineral content.
Bulg. J. Agric. Sci., 22: 857-861

The content of 12 essential and toxic elements (V, Cr, Mn, Fe, Co, Ni, Cu, Zn, As, Se, Mo, Pb) in Bulgarian forest fruits as
bilberry (Vaccinium myrtillus), lingonberry (Vaccinium vitis-idaea), cornel (Cornus mas) and howthorn (Crataegus laevigata)
was investigated. The highest content of Zn was found in cornels (10.67£0.04 mg kg'), while the richest in Fe is lingonberry
(37.1£0.3 mg kg™), followed by the hawthorn (10.42+0.05 mg kg'). Content of toxic metals (Pb, Ni) are in amount signifi-
cantly below the permissible standards. The lowest content of total carbohydrates belongs to hawthorn (5.9£0.1%), while the
highest in cornels (11.2+0.1%). The differences in metal content of the investigated fruits were proven by application of math-
ematical-statistical analysis. Discriminant analysis was used to define the fruit and to estimate the significance of individual
indexes in modelling. Canonical variables, included by degree of importance in discriminant functions for examined group of

wild edible fruits are Fe, Mn, Cu, and Zn.

Key words: trace element content, wild fruits, [CP-MS, discriminant analysis

Introduction

Large number of wild and cultured fruits from different
countries (Australia, Finland, Canada etc.) have been inves-
tigated because of their rich content of vitamins, proteins
and minerals (Konczak and Roulle, 2011; Miller et al., 1993;
Brand et al., 1983). Wild fruits are investigated mostly for
the content of phenolic compounds, organic acids, vitamin
C, flavonoids, antioxidant stability etc. (Hertog et al., 1994;
Ishige et al., 2001; Kiselova et al., 2006; Alexieva et al.,
2012). It is well known that the fruits are important for as-
suring of microelements in different diets, for preparation of
confectionary and drinks, and also for activation of proteins
in the human body (Bertini et al., 2001). The addition of for-
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est fruits to the composition of cakes and drinks enriches
their mineral content. The last action is possible due to the
presence of substantial quantities of microelements in them.
Some of microelements in fruits are essential as Fe, Cu, Co,
Mn, Se, Mo, Ni and Zn, others as Pb and As are bad for the
human health (Ochiai, 2011; WHO, 1996; Kozlowski et al.,
2009).

Mineral content of forest fruits depends on many factors
such as product type, climate, region of flourishing, climatic
conditions, soil and more. Geological origin of the soil also
affects their mineral composition and it varies according to
different countries (Sanches-Castillo et al., 1998; Ekholm et
al., 2007). These facts suggest that the Bulgarian forest fruits
also have specific trace element composition. Quantitative
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assessment of this mineral composition is of interest to food
chemistry both in terms of establishing the levels of content
and comparing these levels with European health standards
((EC) 1881/2006, BG 31/ 29 July 2004).

The aim of this work is to create a database for the con-
tent of essential and toxic elements in typical Bulgaria forest
fruits of lingonberry, bilberry, cornel and hawthorn as well
as to examine the possibility for application of mathemati-
cal - statistical modelling of different groups of wild berries.

Materials and Methods

Plant material

Forest fruits as bilberry (Vaccinium myrtillus), lingon-
berry (Vaccinium vitis-idaea), cornel (Cornus mas) and haw-
thorn (Crataegus laevigata) were purchased from Bulgarian
markets at the peak of their season. Randomly four different
samples from each type of berries were taken. The samples
were frozen and were stored at —20°C until analysis. Before
the analysis the samples were thawed and in hawthorn and
cornels the pits were removed with plastic knife.

Analysis of moisture content and carbohydrate content

The moisture content of the fruit was determined by dry-
ing at 105°C to constant weight (ISO 712:2009). The con-
tent of total soluble carbohydrates and monosaccharides
was determined by the method of Schoorl (Luzkanov et al.,
1994). 10 g sample of research fruit was dissolved in wa-
ter (t = 80°C, 30 min). Proteins there were precipitated with

Table 1
Operating conditions for ICP-MS research

Plasma conditions

1 RF power 1.5 kW
2 Argon plasma gas flow 15 L.min™
3 Auxiliary gas flow 0.9 L. min!
4 Nebulizer gas flow 0.95 L. min™!
5 Sample flow rate 0.34 mL. min™!
6  Nebulizer type Micromist (Glass Expansion)
7  Spray chamber Scott double pass,
Peltier cooled 2°C
8 Interface cones Ni
9  Collision gas He
Collision gas flow 3.5 mL.min!
10  Mass spectrometer settings
11 Resolution Normal
12 Acquisition mode Peak hoping

13 Channels per mass 1
14 Dwell time 100 ms
15 Replicate 5

Pb(CH,C00),.3H,0 from Sigma Aldrich Chemie (Schnell-
dorf, Germany). The quantity of monosaccharides and total
soluble carbohydrates (after hydrolysis) were determined
with copper-alkaline solution.

Analysis of trace element contents in wild forest fruits

Sample preparation to determine the content of trace ele-
ments in the fruits was carried out by mineralization with
concentrated nitric acid HNO3 (Merck, Darmstadt, Germa-
ny) and with 30% H202 (Chimtex Ltd, Dimitrovgrad, Bul-
garia) (Toncheva et al., 2014).

An ICP-MS system was used for simultaneous multi-ele-
ment detection of vanadium (V), chromium (Cr), manganese
(Mn), iron (Fe), cobalt (Co), nickel (Ni), copper (Cu), zinc
(Zn), arsenic (As), selenium (Se), molybdenum (Mo) and
lead (Pb). Quadrupole mass spectrometer was used with an
inductively coupled plasma ICP-MS Agilent 7700 (Tokyo,
Japan), Oktopole Reaction System (ORS) and helium as a
collision gas. Operating conditions for ICP mass spectrom-
eter are shown in Table 1.

For the purpose of the analysis external calibration was
made against aqueous multi-element standard solutions in
the concentration range 10-1000 pg L', prepared after ap-
propriate dilution of the ICP multi-element standard solution
VI (110580 Merck, Darmstadt, Germany). To control any
nonspectroscopic multiplicative obstacles, monitoring signal
Rh (CPAchem Bulgaria) was included, introduced as an in-
ternal standard for all test and standard solutions. The data of
measurements are presented as the mean value of eightfold
replicates + expanded uncertainty.

Statistical analysis

The data base for considered four types of berries was
derived from four independent samples with a repetition of
each of them twice. In the experimental data averaged re-
sults of 8 repetitions of the experiment are presented. The
programme “Statistica” was used for their processing. The
distribution of considered indicators was established with
the criterion of Kolmogorov-Smirnov. The distribution is
normal and for the establishment of statistically significant
differences between the indicators of different types of fruit
the criterion of Tukey for multiple comparisons was applied.

Stepwise linear discriminant analysis with a priori equal
probabilities for goal in the groups was used for modeling
groups of fruits (Bondar and Statyukha, 1976; Lakin, 1990;
McLachlan, 1992; Vandeginste, 1998).

Results and Discussion
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Table 2

Moisture and carbohydrate content in Bulgarian wild forest fruits

Fruits | Bilberry | Cornels Lingonberry Hawthorn
Moisture content,% 83.3+0.8 81.4+0.7 85.4+0.7 68.1+0.7
Total carbohydrate content,% 7.9+0.2 11.2+0.1 9.0+0.1 5.9+0.1
Monosaccharides content,% 7.1£0.2 11.0+£0.3 8.8+0.2 5.240.2
Total sugar content,% 0.8+0.2 0.2+0.1 0.2+0.1 0.7£0.1

The wild berries studied — bilberry, cornels, lingonberry,
hawthorn are typical for Bulgaria. For their complete charac-
terization basic chemical parameters (Table 2) were investi-
gated. We found that Bulgarian red berries and lingonberries
contain quantity of total carbohydrates similar to that found
in them by another authors [Atkins, 1996]. The lowest con-
tent of total carbohydrates belongs to Crataegus laevigata
(5.9%+0.1) and the highest — Cornus mas (11.2+0.1%). Fur-
thermore the investigated fruits Crataegus laevigata has also
the lowest moisture. Correlation between moisture content
and trace element composition of the fruit was not established.

Wild fruits can be used to control the pollution trends
in the environment. Database the trace elemental content in
Bulgarian wild forest fruits was created (Table 3). The toxic
trace elements content are discussed together with the ben-
efits of the essential elements for human health.

The elements arsenic (As), selenium (Se), vanadium (V)
and cobalt (Co) are not included in Table 3, since in all the
fruits traces were found with content less than 300 pg kg™
for arsenic (As) and selenium (Se) and less than 50 pg kg™
for vanadium(V) and cobalt (Co) respectively.

The highest content of zinc (Zn) in investigated forest
fruits was found in Cornus mas (10.67+£0.04 mg kg™'). Zinc
content in cornel is about twice less than in raspberry (20 mg
kg™), identified as the richest source of this trace element be-
tween all forest fruits in Finland (Ekholm et al., 2007). How-
ever from the same study can be seen that Zn content in Bul-
garian lingonberry is 2.5 times poorer than the one in Finland.

The samples from Finland contain Zn about 8 mg kg

Iron (Fe), a physiologically essential element, is impor-
tant to haemoglobin in red blood cells which transports oxy-
gen from the lungs in body tissues. Iron (Fe) content in the
examined forest fruits from Bulgaria ranges from 3.95+0.08
mg kg to 37.1 £0.3 mg kg'. Similar iron content is ob-
served for wild fruits in Mexico (from 4 mg kg' to 44 mg
kg™ (Sanchez-Castillo, 1998). The highest iron content
from investigated fruits is found in Vaccinium vitis-idaea
(37.120.3 mg kg™), followed by Cornus mas (10.42+0.05
mg kg™'). This makes referred berries suitable for consump-
tion by people with anaemia.

Cobalt as a part of vitamin B, is necessary for the pro-
duction and function of cells. Cobalt and nickel in minimal
doses are beneficial to human health, but at high levels they
are toxic. Australian wild fruits contain cobalt (Co) from 16
pg kg to 84 pg kg (Konczak, 2011), while in Bulgarian
berries it is less than 50 pg kg™

The permissible level of lead in forest fruits according the
European legislation is 0.2 mg kg™' [(EC) 1881/2006, BG 31/
29 July 2004]. The Australian fruits contents between 40 pg
kg and 2080 pg kg' lead (Konczak, 2011), while those from
Finland contain between 50 pg kg™ and 160 pg kg (Ekholm et
al., 2007). The highest content of lead in Bulgarian forest fruits
was found in bilberry — 194+8 pg kg', and the lowest — the
hawthorn — about 114+13 pg kg™'. The content of lead (Pb) in
Bulgarian forest fruits is according permissible level in the Eu-
ropean legislation. It is slightly higher than that of the Finland

Table 3

Trace element content in Bulgarian wild forest fruits

Element Bilberry Cornels Lingonberry Hawthorn

pg kg™ pg ke pg kg pg kg

Cr 7542 121+13 72 +8
Fe? 5.83+0.02 3.95+0.08 37.1£0.3 10.42 +0.05
Mn 20.1+0.5° 418+27 35.9+0.3° 3.45 +0.03°
Ni 189+8 566+11 100+21 110+£28
Cu? 2.13+0.03 1.2240.03 1.49+0.06 1.25+0.04
Zn* 9.83+0.08 10.67+0.04 2.59+0.05 1.37+0.04
Mo?* 2.240.1 1.69+0.02 1.5+0.2 1.49+0.2
Pb 19448 15011 12548 114+£13

2 — concentration in mg kg!
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Table 4

Content of Fe, Cu, Zn and Mn at 100 g Bulgarian forest fruits as a percentage of the RDA

Element RDA, Bilberry

Cornels

Lingonberry Hawthorn

mg mg 100g™! | %

mg 100g™! |

% mg100g' | % mg100g' | %

Fe 14.0 0.583 35
Zn 10.0 0.983 9.8
Cu 1.0 0.213 213
Mn 2.0 2.010 100.0

0.395
1.017
0.149
0.042

2.8 3.700 242
10.7 0.259 2.6

14.9 0.125 12.5
2.0 3.590 179.5

1.040 7.4
0.137 1.4
0.125 12.5
0.345 17.3
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Figure 1. Placement of wild berries by the first two
canonical variables

fruits, but it is lower than the lead (Pb) content in the fruits from
Australia and Mexico (Sanchez-Castillo, 1998).

The facts before mean that the Bulgarian forest fruits from
the region of Velingrad contain toxic metals (Pb, Ni) in amount
significantly below the permissible standards. That results proof
that they are ecologically clean.

Bulgarian Vaccinium myrtillus is a very good supplier of Mn
(Table 4). The organism needs manganese for number of meta-
bolic processes. The consumption of 100 g product provides
about 100% of the RDA. And consumption of 100 g of Vac-
cinium vitis-idaea provides 20% of the RDA of iron and more
than 100% of the RDA of manganese [CD 2008/100/EC].

Table 5
Discriminant functions describing wild berries

The existence of statistically important differences in the
content of considered metals in forest fruits is examined through
the criterion of Tukey. Statistically significant differences be-
tween the different types of wild berries were found, which give
rise to modelling them. The incremental linear discriminant
analysis was applied with grouping variable ,,type forest fruit®.
Linear discriminant functions were obtained by “Backward
stepwise method”, assuring 100% readability of each fruit. In
order of importance for modeling metals involved in are: Fe,
Mn, Cu and Zn. The coefficients of discriminant functions
(Table 4) allow to determining the affiliation of an unknown
sample of berries to some of indicated groups.

Canonical analysis was applied for better representation of
the data. The results are presented on Figure 1.

To further clarify the differences between the various groups
berries Mahalanobis distances were determined between cen-
troids of individual groups represented in Table 5.

Matrix of distances given in Table 5 is asymmetric because
above the main diagonal the distances between groups are pre-
sented, provided that the discriminant function includes all pa-
rameters and data below the main diagonal provided that the
four most important parameters selected by the algorithm are
included. This explains the larger values above the main diago-
nal than below it.

Selecting four parameters as the main of the algorithm is
motive to distinguish berries only by these four minerals and
reduce the number of necessary measurements.

Mabhalanobis distances are more indicative for the differ-
ent groups than presenting then canonical variables (which are
mostly used for visualization) because they give an idea of the
dynamics of change of the distance between the centroids of
the individual groups. In examining the contents of all studied

| Hawthorn | Lingonberry | Cornels | Bilberry
Fe 0.0020 0.0155 -0.0010 0.0070
Mn 0.0239 0.1964 —-0.0298 0.0797
Cu 0.0405 0.2351 -0.1224 0.0368
Zn —0.0113 -0.1234 0.1563 0.0530
Constant —70.6690 —-3833.7318 —52.3414 —1121.0963
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Table 6
Mahalanobis distances for samples of hawthorn, cornels, lingonberry and bilberry
| | Hawthorn | Lingonberry | Cornels Bilberry

1 Hawthorn — 7777 2740 2303

2 Lingonberry 6714 - 15197 4491

3 Cornels 1996 12502 - 3550

4 Bilberry 1651 3734 2741 —

minerals in selected berries closest-located groups are the haw-
thorn and bilberry, followed by hawthorn and cornels and most
remote, are lingonberry and cornels (Table 6)

Conclusions

The analysis of mineral composition of wild edible fruits
(hawthorn, cornel, bilberry and lingonberry) by discriminant
analysis revealed the possibility of their arrangement in separate
groups according to trace element content. The lowest content
of total carbohydrates in the studied Bulgarian fruits belongs to
hawthorn (5.940.1%), while the rich in carbohydrates is cornels
(11.2£0.1%). Determining parameters to distinguish different
groups of wild fruits according to their trace element content are
Fe, Mn, Cu and Zn. According to four specified parameters in
modelling berries closest-located groups are the hawthorn and
bilberry, followed by hawthorn and cornels, and most remote is
lingonberry and cornels.

Acknowledgments

The authors would like to thank the Research Fund of the
Plovdiv University for its financial support (Contract No NI-
13-HF-006).

References

Alexieva, 1., T. Sapundjieva and Dr. Buhalova, 2012. Study on tradi-
tional Bulgarian wild fruits fermented beverages. Traditional Food
International 2012, Street food seminar, Cesena, Italy.

Atkins, R. C., 1996. Dr. Atkins’ New Carbohydrate Gram Counter. M.
Evans and Company, New York.

Bertini, L., A. Sigel and H. Sigel, 2001. Handbook of Metalloprotein-
ase. Marcel Dekker, New York.

Bondar, A. and G. Statyukha, 1976. Experiment Planning in Chemi-
cal Technology, Kiev (Ru).

Brand, J. C., C. Rae, J. Donnell, A. Lee, V. Chericoff and A. Trus-
well, 1983. The nutritional composition of Australian Aboriginal
Bush foods. Food Technology in Australia, 35: 293-298.

Commission Regulation (EC), 2006. Commission Regulation
Nel881/ 2006, 19 december 2006 setting maximum levels of cer-
tain contaminants of food stuffs.

Ekholm, P., H. Reinivuo, P. Mattila, H. Pakkala, J. Koponen, A.

Happonen, J. Hellstrom and M. Ovaskainen, 2007. Changes in
the mineral and trace element contents of cereals, fruits and veg-
etables in Finland. Journal of Food Composition and Analysis, 20
(6): 487-495.

Hertog, M. G., E. J. Feskens, P. C. Hollman, M. B. Katan and D.
Kromhout, 1994. Dietary flavonoids and cancer risk in the Zut-
phen elderly study. Nutr: Cancer, 22 (2): 175-184.

Ishige, K., D. Schubert and Y. Sagara, 2001. Flavonoids protect neu-
ronal cells from oxidant stress by three distinct mechanism. Free
radical Biol. Med., 30: 433-466.

ISO 712:2009, 2009. Cereals and cereal products. Determination of
moisture content. Reference method.

Kiselova, Y., D. Ivanova, T. Chervenkov, D. Gerova, B. Galunska
and T. Yankova, 2006. Correlation between the In Vitro antioxi-
dant activity and polyphenol content of aqueous extracts from Bul-
garian herbs. Phytotherapy Res., 20 (11): 961-965.

Konczak, 1. and P. Roulle, 2011. Nutritional properties of commer-
cially grown native Australian fruits. Food Research International,
44 (7): 2339-2344.

Kozlowski, H., A. Janiska, E. Gaggelli, D. Valensin and G. Valen-
sin, 2009. Copper, iron, and zinc ions homeostasis and their role in
neurodegenerative disorders (metal uptake, transport, distribution
and regulation). Coordination Chemistry Reviews, 253 (21-22):
2665-2685.

Lakin, G., 1990. Biometrics, Vysshaya Shkola. Moscow (Ru).

Luzkanov, N., T. Ivanova, 1. Pistiiski and A. Koleva, 1994. Text-
book practical exercises, Poligrafia, Plovdiv.

McLachlan, G., 1992. Discriminant Analysis and Statistical Pattern
Recognition. John Wiley & Sons, Inc.

Miller, J., K. James and P. Maggiore, 1993. Tables of composition of
Australian Aboriginal foods. Aboriginal Studies Press.

Ochiai, E., 2011. Chemicals for Life and Living, Springer, Berlin.

Regulation BG-31, 2004. Regulation BG-31 of 29 July 2004. Maxi-
mum contaminants in food.

Sanchez-Castillo, S. P., P. J. Dewey, A. Aguirre, J. Lara and R.
Vaca, 1998. The mineral content of Mexican fruits and vegetables,
Journal of Food Composition and Analysis, 11 (4): 340-356.

Toncheva, G. K., D. L.Georgieva, G. A. Antova and P. Merdzha-
nov, 2014. ICP-MS Determination of trace element in vegetable
modificate fats. Journal of International Scientific Publications:
Agriculture and Food, 2: 148-157.

Vandeginste, B. G., D. L. Massart, L. M. C. Buydens, S. De Jong,
P. J. Lewi and J. Smeyers, 1998. Verbeke Handbook of Chemo-
metrics and Qualimetrics, Part A, Part B, Elsevier.

WHO, 1996. Trace Elements in Human Nutrition and Health, World
Health Organization, Geneva, 1-361.

Received May, 29, 2015, accepted for printing August, 29, 2016




<<
  /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


