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Abstract This study was conducted in order to compare
the nutrient and chemical contents of two Korean teas:
traditional Chungtaejeon tea (CTJ) with that of green tea
(GT). Main bioactive compounds and the antioxidant
activities using four radical scavenging assays (ABTS,
CUPRAC, FRAP and DPPH) in methanol and acetone
extracts of both teas were determined. It was found that the
contents of vitamin C, amino acids and total nitrogen in
CTJ were lower than that of GT (p<0.05). Caffeine,
reducing sugar and chlorophyll contents in CTJ were
similar to GT. Catechin (C), epicatechin (EC), and
epigallocatechin (EGC) contents were lower in CTJ than
in green tea (p<0.05), but gallocatechin (GC), epicatechin
gallate (ECG), epigallocatechin gallate (EGCG) and cate-
chin gallate (CG) showed no significant differences

between CTJ and GT (p≥0.05). The contents of polyphenols,
flavonoids, flavanols and tannins in CTJ methanol were
229.30±11.3 mg GAE/g dry weight (DW), 15.24±0.8 mg
CE/g DW, 109.10±5.1 mg CE/g DWand 25.68±1.2 mg CE/g
DW, respectively, and significantly higher than in acetone
extracts (p<0.05). Flavonoids (quercetin and kaempferol)
were higher in GT than in CTJ and myricetin was higher
in CTJ (p<0.05). Threonine and aspartic acid was lower,
and glutamic acid was higher in CTJ compared with GT
(p<0.05). Free amino acid content in CTJ and GT showed
no significant difference. Potassium and magnesium in
CTJ were lower compared to GT, but no significant
difference was found for iron, manganese and calcium.
Also, the level of the antioxidant activity by all four used
assays was significantly higher in CTJ and in methanol
was higher than in acetone extracts (p<0.05). In conclu-
sion, traditional fermented Korean tea Chungtaejeon
contains high quantities of bioactive compounds and
possesses high antioxidant activity. The contents of the
bioactive compounds and the levels of antioxidant
activities are significantly higher in methanol than in
acetone extracts. 3-D fluorescence and FTIR- spectrosco-
py showed slight differences between the two investigated
tea samples and can be used as additional tools for
identification of polyphenols. Both studied teas can be
recommended as a source of bioactive compounds.

Keywords Korean teas . Bioactive substances . Antioxidant
activity

Introduction

It has been previously established that both black and green
teas contain similar amounts of flavonoids, however, the
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difference is in their chemical structure: green tea contains
more catechins (simple flavonoids), while the oxidation
undergoes by the leaves in order to make black tea to
convert these simple flavonoids into theaflavins and
thearubigins [1].

The traditional Korean tea Chungtaejeon contains rela-
tively high quantities of nutrient and chemical components:
microelements, flavonoids (quercetin, kaempferol and
myricetin), catechin, epicatechin, epigallocatechin and
tannin [2]. It was of great interest to know if this natural
product as other kinds of teas exercises high bioactivities.
There are high amounts of bioactive compounds and high
antioxidant activities in different herbal teas [3–9].

Tea is the most widely consumed beverage in the world,
second only to water. Green tea is healthier than black tea due
to the low incidence of heart disease and cancer [10]. Some
investigators claim that different teas as part of diet prevent
myocardial infarction [8–11], diabetes [12] and cancer [13].
The protein, amino acid and mineral compositions of teas are
important for their consumption [14, 15].

Underlying mechanisms for the beneficial effects of tea
include vasculoprotective, antioxidative, antithrombogenic,
antiinflammatory, and lipid-lowering properties of tea
flavonoids. Although promising experimental data on
beneficial effects of tea in various cardiovascular diseases
are available [8–11], new varieties of tea samples are
important. As it was shown below there are a number of
reports on different tea varieties, excluding the wild Korean
tea. Therefore, the aim of this report was to compare the
less investigated CTJ with well known GT.

As far as we know, no results of such comparative
investigation were published.

Materials and Methods

Chemicals

All chemicals were purchased from Sigma-Aldrich (Sigma
Chemical Co., St. Louis, MO, USA).

Plant Materials

Chungtaejeon (CTJ) was prepared from wild leaves, which
were collected from the mountain in Chung-heoung county,
Korea, in June, 2008. The production methods were
adopted from Korean standard processing. Green tea (GT)
leaves were harvested from the local farm of Bo-seong
county, Korea, and collected at the same time as CTJ and
were processed as a roasted tea product. Lyophilized tea
samples were extracted at room temperature with methanol
(Met) in concentration of 25 mg/mL and acetone (Acet) in
concentration of 40 mg/mL (Tables 1 and 2).

Methods

Vitamin C was carried out by HPLC system (Waters, Model
515, USA) with a mobile phase of tridecylammonium,
water and formic acid [2]. Total amino acids were analyzed
using ninhydrin assay [16] spectrophotometrically (Spec-
trophotometer Hewlett Packard, Model 8452A, Rockville,
USA). Free amino acids were simultaneously separated in a
HPLC system, using mobile phases of lithium citrate buffer
with different pHs. Total nitrogen was done by the Kjeldahl
method [17]. Caffeine analysis was carried out by HPLC
(Waters, Model 515, USA), with a mobile phase of
methanol/water [18]. Reducing sugars were extracted with
80 % ethanol, following fermentation [2]. Chlorophyll was
determined in acetone extracts [19]. Catechins were analyzed
by HPLC system (Waters, Model 515, USA) at 254 nm with
a mobile phase consisting of acetonitrile, ethyl acetate, and
0.05 % phosphoric aqueous solution [20, 21]. Flavonoids
were extracted with 25 mL of 50 % ethanol containing
0.3 mg of morin and 20 mg of tert-butylhydroquinone with
mobile phases of 1 % formic acid and acetonitrile.

Minerals were determined by wet ashing of inorganic
content (Zn, Mn, Fe, Mg and K) and measured by an atomic
absorption spectrophotometer (Avanta, GBC, Australia) [22].

Tannins were measured at 500 nm using 4 % methanol
vanillin solution with (+)-catechin as a standard [23]. The
contents of total polyphenols, flavonoids, flavanols and
antioxidants were determined as previously described
[23–26].

Four complementary assays were used: 1) Ferric Reducing
Antioxidant Power (FRAP); 2). 2, 2-Azino-bis (3-ethyl-
benzothiazoline-6-sulfonic acid) diamonium salt (ABTS.+);
3). 1-Diphenyl-2-picrylhydrazyl method (DPPH); 4). Cupric
reducing antioxidant capacity (CUPRAC) [23–26].

Three-dimensional fluorescence (3-D FL) spectra for
tea extracts in methanol and acetone at a concentration of
0.005 mg/mL and 0.02 mg/mL, respectively, were
recorded on a model FP-6500, Jasco spectrofluorometer,
serial N261332, Japan [27]. The presence of polyphenols
(flavonoids and phenolic acids) in the investigated samples
was studied by Fourier transform infrared (FT-IR) spectros-
copy [23] with a Bruker Optic GMBH Vector FT-IR
spectrometer (Bruker Optic GMBH, Attingen, Germany).

Results and Discussion

In 3-D FL spectra [the excitation and the emission wave-
lengths and the fluorescence intensity (FI)] were used as the
axes in order to investigate the information of the tea
samples. The contour maps, as the elliptical shapes,
provided additional information (Fig. 1, position A, CTJ
methanol extract).
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The result showed that contour maps of methanol
extracts of Chungtaejeon tea [Fig. 1, Aa (two peaks at:
ex/em 275/310 nm with FI of 893 and ex/em 275/610 nm
with FI of 229)]; and green tea [Fig. 1, Ba (two peaks at:
ex/em 275/310 nm with FI of 1,000 and ex/em 275/610 nm
with FI of 268)] were similar with insignificant differences
of the intensity units.

The acetone extracts were slightly different [Fig. 1, Ab
(peaks at: ex/em 350/390 nm with FI of 166 and a small
one at ex/em 350/670 nm with FI of 18.9)]; and Bb [(not
shown; peak at: ex/em 350/390 nm with FI of 113)].

The wavelengths numbers of FTIR spectra for catechin
at 827, 1,039, 1,115, 1,143, 1,286, 1,478, 1,511 and
1,610 cm−1 were assigned to C-H alkenes, -C-O alcohols,
C-OH alcohols, -OH aromatic, C-O alcohols, C-H alkanes,
C = C aromatic ring, and C = C alkenes. Gallic acid showed
the following wavelengths numbers (cm−1) of 866, 1,026,
1,238, 1,450, 1,542 and 1,618. CTJ and GT samples
(Fig. 2, curves 1 and 2) in the region of polyphenols
showed slightly different bands than the standards, but the
wavelengths of absorption bands (cm−1) were similar in this

group of two teas (Fig. 2): at 1697.4, 1638.3, 1454.7,
1362.9, 1238.3, 1041.8 and 1146.5.

The contents of vitamin C, amino acids and total
nitrogen in CTJ were lower than that of GT (Fig. 3a, p<
0.05). Caffeine, reducing sugar and chlorophyll contents in
CTJ were similar to GT (Fig. 3a). Bioactive compounds
(polyphenols, flavonoids, flavanols and tannins, Table 1)
were significantly higher in methanol extract of CTJ
(229.30±11.3 mg GAE/g DW, 15.24±0.8 mg CE/g DW,
109.10±5.1 mg CE/g DW and 25.68±1.2 mg CE/g DW)
than in acetone (p<0.05). Also, other authors reported
comparable results [15]. It was found considerable variability
in both total phenols (80.5–134.9 mg/g DW in black teas and
87–106.2 mg/g DW in green teas) and catechins (5.6–47.5,
51.5–84.3, and 8.5–13.9 mg/g DW in black, green, and fruit
teas, respectively). These data [13, 16] were comparable with
our results. The contents of catechins were 11 and 16 mg/g
DW in CTJ and GT, respectively. Caffeine contents of black
teas (22–28 mg/g DW) were significantly higher than in less
fermented green teas (11–20 mg/g DW) (Fig. 3a). The
relative concentration of the five major tea catechins ranked
EGCG > ECG > EC > EGC > C in comparison with our
results: EGC > ECG > GCG > EC > GC > C > EGCG > CG
in GT and EGC > GC > ECG > GCG > EC > C = EGCG >
CG in CTJ. These results are in agreement with data of others
[13]. According to our results, the highest content was of
EGC for both teas and the lowest of CG. Another EG
constituent, which is higher in GT as much as twice [11, 21]
is active in the protection of LDL and vascular endothelium.
In addition to seven catechins [21] another catechin was
determined in the two teas. The amount of total flavonoids
was higher in GT and flavanols in GTJ. Total catechins
(Fig. 3b) were in the range (5.01–5.69 g/100 g) and were
slightly lower than reported by Krawczyk and Druzynska
[20]. The obtained results depend on the extraction proce-
dure, therefore the variety of data was found. The biologically
active components of CTJ include polyphenols and a
number of catechins, epicatechin, epicatechin-3-gallate,
epigallocatechin, and epigallocatechin-3-gallate. As it was
mentioned previously these constituents in tea are biologi-
cally active and the most important for cardiovascular
prevention [9–11]. Since traditionally fermented teas were

Table 1 Some bioactive compounds extracted with methanol (Met) and acetone (Acet) from Chungtaejeon (CTJ) and green (GT) teas

Samples Polyphenols, mg GAE/g Flavonoids, mg CE/g Flavanols, mg CE/g Tannins, mg CE/g

CTJ Met 229.30±11.3b 15.24±0.8b 109.10±5.1b 25.68±1.2b

CTJ Acet 8.92±0.5a 0.37±0.01a 2.17±0.1a 0.97±0.05a

GT Met 142.14±9.5b 25.26±1.3b 69.02±3.3b 23.68±1.1b

GT Acet 4.66±0.2a 1.26±0.1a 0.83±0.06a 0.78±0.05a

Values are means ± SD per g dry weight (DW) of five measurements

Values in columns with different superscript letters are significantly different (p<0.05)

Table 2 The antioxidant activity (µM TE/g DW) of Chungtaejeon
(CTJ) and green (GT) teas extracted with methanol (Met) and
acetone (Acet)

CTJ GT

ABTS Met 2087.56±61.3b 1276.77±52.8b

ABTS Acet 55.53±5.3a 41.86±3.8a

CUPRAC Met 852.0±32.5b 668.19±273.7b

CUPRAC Acet 60.45±3.3a 24.54±0.8a

FRAP Met 19.37±1.3b 9.37±0.8b

FRAP Acet 0.75±0.3a 0.31±0.2a

DPPH Met 112.96±4.5b 72.98±3.6b

DPPH Acet 9.83±0.4a 4.09±0.2a

Values are means ± SD of five measurements. Values in columns with
different superscript letters are significantly different (p<0.05). Abbrevia-
tions: ABTS.+ ; 2, 2-azino-bis (3-ethyl-benzothiazoline-6-sulfonic acid)
diamonium salt; CUPRAC, cupric reducing antioxidant capacity; DPPH,
1-diphenyl-2-picrylhydrazyl method; FRAP, ferric reducing ability of plasma;
TE, Trolox equivalent. DW, dry weight
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formerly considered to be inferior to green tea in fighting
against oxidative stress—related diseases but later found to
raise the plasma antioxidant levels at the same rate as green
tea does, this finding of practically unchanged GC, ECG,

EGCG and CG levels in the two tea varieties may be
important for human health associated with food research.

The mineral contents of CTJ were similar with the data
of other authors, where the extraction rates for K (71 %),

Fig. 1 Three dimensional fluorescence map of 0.005 mg/mL of
methanol extracts of Chungtaejeon tea (CTJ, A). The contour maps
(Aa and Ba) displayed a view of the corresponding fluorescence
spectra of 0.005 mg/mL of methanol extracts of CTJ and green
teas; and (Ab) of 0.02 mg/mL of acetone extracts of Chungtaejeon

tea. Abbreviations: A on axis Z: Int., fluorescence intensity;
X: Em. Wavelength, emission wavelength; Y: Ex. wavelength,
excitation wavelength, Aa, Ba, Ab, axis X: Em. Wavelength,
emission wavelength; Y, excitation wavelength; the fluorescence
intensity values from -50 to 550 are presented

Fig. 2 FTIR spectra of
Chungtaejeon (1) and green (2)
tea samples
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Mg (38 %) [22], and in our case K was as much as twice
higher than Mg. The contents of Mn and Fe were
comparable (Fig. 3c). Therefore, potassium and magnesium
in CTJ were lower compared to GT, but no significant
differences were found for iron, manganese or calcium
contents.

The nutritional composition of investigated teas was
similar in iron content [14] and caffeine [18]. Free and total
amino acid contents in CTJ and GT showed no significant
differences (Fig. 3a). Threonine and aspartic acid was
lower, and glutamic acid was higher in CTJ compared with
GT (Fig. 4, p<0.05). The level of the antioxidant activity
by all four used assays (ABTS, CUPRAC, FRAP and
DPPH) was significantly higher in methanol extract of
Chungtaejeon (Table 2) than in acetone (p<0.05). The
results were similar to others [5, 28].

Antioxidant capacities assayed by the four electron
transfer (ET)—based methods were found to be higher in
methanol than in acetone, probably due to facilitated
e-transfer in ionizing solvents capable of anion (phenolate)
solvation, because methanol is the alcohol that best
supports phenol ionization. Thus, the assayed tea extracts
in methanol having a greater ratio of phenolate-to-phenol
showed higher antioxidant activity than in acetone [29]. For
the same sample in the same solvent, FRAP values were
significantly lower than those of CUPRAC (Table 2),
primarily because the FRAP test has been reported to yield
incomplete oxidation reactions with polyphenolic antiox-
idants within the protocol time period of the assay, while
CUPRAC oxidation is complete within 1.5 h for most
common antioxidants, due to the faster reaction kinetics of
d9-cupric ion in preference to half-filled (and therefore inert
in high-spin state) d5-ferric ion [30].
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Conclusions

1. Traditional fermented Korean tea Chungtaejeon contains
high quantities of bioactive compounds and has high
antioxidant activity. 2. Both studied teas can be recommended
as potent bioactive plants.

Acknowledgments This study was supported by the Technology
Development Program for Agriculture and Forestry, Ministry for
Agriculture, Forestry and Fisheries, Republic of Korea.

The authors are thankful to Dr. Elena Katrich (School of Pharmacy,
Hebrew University of Jerusalem) for her technical assistance in
determination of antioxidant activity and 3-D fluorescence.

References

1. Cabrera C, Artacho R, Giménez R (2006) Beneficial effects of
green tea—A review. J Am Coll Nutr 25:79–99

2. Park YS, Lee MK, Ryu HH, Heo BG (2008) Content analysis of
Chungtaejeon tea and green tea produced in Jangheung district.
Kor J Commun Liv Sci 19:55–61

3. Apak R, Güçlü K, Özyürek M, Karademir SE, Erçağ E (2006)
The cupric ion reducing antioxidant capacity (CUPRAC) and
polyphenolic content of some herbal teas. Int J Food Sci Nutr
57:292–304

4. Leggio L, Addolorato G (2009) Do you want a vodka? No, a
green tea please! Epigallocatechin gallate and its possible role in
oxidative stress and liver damage. Nutrition 25:1–2

5. Satoh E, Tohyama N, Nishimura M (2005) Comparison of the
antioxidant activity of roasted tea with green, oolong, and black
teas. Inter J Food Sci Nutr 56:551–559

6. Chen Y, Jun D, Yang S, Yang E (2009) Effect of girdling on levels
of catechins in fresh leaf in relation to quality of ‘Huang Zhi
Xiang’ oolong tea. Plant Foods Hum Nutr 64:293–296

7. Graham HN (1992) Green tea composition, consumption and
polyphenol chemistry. Prev Med 21:334–350

8. Upaganlawar A, Gandhi C, Balaraman R (2009) Effect of green
tea and vitamin E combination in isoproterenol induced myocar-
dial infarction in rats. Plant Foods Hum Nutr 64:75–80

9. Stangl V, Lorenz M, Stangl K (2006) The role of tea and tea
flavonoids in cardiovascular health. Mol Nutr Food Res
50:218–228

10. Vinson JA, Teufel K, Wu N (2004) Green and black teas inhibit
atherosclerosis by lipid, antioxidant, and fibrinolytic mechanisms.
J Agric Food Chem 52:3661–3665

11. Schewe T, Sies H (2009) Epicatechin endothelium. In: Preedy VR
(ed) Beer in Health and Disease Prevention, pp 803–81

12. Aynur B, El Sedef N (2008) Determination of in vitro antidiabetic
effects, antioxidant activities and phenol contents of some herbal
teas. Plant Foods Hum Nutr 63:27–33

13. Thangapazham RL, Singh AK, Sharma A, Warren J, Gaddipati
JP, Maheshwari RK (2007) Green tea polyphenols and its
constituent epigallocatechin gallate inhibit proliferation of
human breast cancer cells in vitro and in vivo. Cancer Lett
245:232–241

14. Mennen L, Hirvonen T, Arnault N, Bertrais S, Galan P, Hercberg
S (2007) Consumption of black, green and herbal tea and iron
status in French adults. Eur J Clin Nutr 61:1174–1179

15. Khokhar S, Magnusdottir SGM (2002) Total phenol, catechin, and
caffeine contents of teas commonly consumed in the United
Kingdom. J Agric Food Chem 50:565–570

16. Abernathy DG, Spedding G, Starcher B (2009) Analysis of
protein and total usable nitrogen in beer and wine using a
microwell ninhydrin assay. J Inst Brew 115:122–127

17. Reed ZH, Park JW (2008) Qualification and quantification of fish
protein in prepared surimi crabstick. J Food Sci 73:C329–C334

18. Yamauchi Y, Nakamura A, Kohno I, Hatanaka K, Kitai M,
Tanimoto T (2008) Quasi-flow injection analysis for rapid
determination of caffeine in tea using the sample pre-treatment
method with a cartridge column filled with polyvinylpolypyrro-
lidone. J Chrom A 1177:190–194

19. Zeng J, Yao H, Li T, Ouyang W, Cao Z (2009) Chlorophyll
content determination and its relationship with SPAD readings in
flue-cured tobacco. Fenzi Zhiwu Yuzhong 7:56–62

20. Krawczyk P, Druzynska B (2007) Comparison of determination of
catechins in green and black tea leaves using vanillin assay and
HPLC method. Zywnosc 14:260–266

21. Friedman M, Levin CE, Choi SH, Kozukue E, Kozukue N (2006)
HPLC analysis of catechins, theaflavins, and alkaloids in commer-
cial teas and green tea dietary supplements: comparison of water
and 80 % ethanol/water extracts. J Food Sci 71:C328–C337

22. Gallaher RN, Gallaher K, Marshall AJ, Marshall AC (2006)
Mineral analysis of ten types of commercially available tea. J
Food Compos Anal 19:S53–S57

23. Haruenkit R, Poovarodom S, Vearasilp S, Namiesnik J, Sliwka-
Kaszynska M, Park YS, Heo BG, Cho JY, Jang HG, Gorinstein S
(2010) Comparison of bioactive compounds, antioxidant and
antiproliferative activities of Mon Thong durian during ripening.
Food Chem 118:540–547

24. Apak R, Güçlü K, Özyürek M, Karademir SE (2004) Novel total
antioxidant capacity index for dietary polyphenols and vitamins C
and E, using their cupric ion reducing capability in the presence of
neocuproine: CUPRAC method. J Agric Food Chem 52:7970–7981

25. Chon SU, Heo BG, Park YS, Kim DK (2009) Total phenolics level,
antioxidant activities and cytotoxicity of young sprouts of some
traditional Korean salad plants. Plant Foods Hum Nutr 64:25–31

26. Loizzo MR, Said A, Tundis R, Hawas UW, Rashed K, Menichini
F, Frega NG, Menichini F (2009) Antioxidant and antiproliferative
activity of Diospyros lotus L. Extract and isolated compounds.
Plant Foods Hum Nutr 64:264–270

27. Yin C, Li H, Ding C, Wang H (2009) Preliminary investigation on
variety, brewery and vintage of wines using three-dimensional
fluorescence spectroscopy. Food Sci Tech Res 15:27–38

28. Gramza A, Pawlak-Lemanska K, Korczak J, Wasowicz E,
Rudzinska M (2005) Tea extracts as free radical scavengers.
Polish J Environ Stud 14:861–867

29. Litwinienko G, Ingold KU (2009) Abnormal solvent effects on
hydrogen atom abstractions. 1. The reactions of phenols with 2, 2-
diphenyl-1-picrylhydrazyl (DPPH) in alcohols. J Org Chem
68:3433–3438

30. Apak R, Güçlü K, Demirata B, Özyürek M, Çelik SE, Bektasoglu
BK, Berker I, Ozyurt D (2007) Comparative evaluation of total
antioxidant capacity assays applied to phenolic compounds and
the CUPRAC assay. Molecules 12:1496–1547

Plant Foods Hum Nutr (2010) 65:186–191 191


	Comparison of the Nutrient and Chemical Contents of Traditional Korean Chungtaejeon and Green Teas
	Abstract
	Introduction
	Materials and Methods
	Chemicals
	Plant Materials
	Methods

	Results and Discussion
	Conclusions
	References



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Gray Gamma 2.2)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (ISO Coated v2 300% \050ECI\051)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.3
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Perceptual
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /sRGB
  /DoThumbnails true
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams true
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts false
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 150
  /ColorImageMinResolutionPolicy /Warning
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 150
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.40
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 1.30
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 10
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 10
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 150
  /GrayImageMinResolutionPolicy /Warning
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 150
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.40
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 1.30
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 10
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 10
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 600
  /MonoImageMinResolutionPolicy /Warning
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 600
  /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 (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e5c4f5e55663e793a3001901a8fc775355b5090ae4ef653d190014ee553ca901a8fc756e072797f5153d15e03300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc87a25e55986f793a3001901a904e96fb5b5090f54ef650b390014ee553ca57287db2969b7db28def4e0a767c5e03300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020d654ba740020d45cc2dc002c0020c804c7900020ba54c77c002c0020c778d130b137c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor weergave op een beeldscherm, e-mail en internet. 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 on-screen display, e-mail, and the Internet.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
    /DEU <FEFF004a006f0062006f007000740069006f006e007300200066006f00720020004100630072006f006200610074002000440069007300740069006c006c0065007200200037000d00500072006f006400750063006500730020005000440046002000660069006c0065007300200077006800690063006800200061007200650020007500730065006400200066006f00720020006f006e006c0069006e0065002e000d0028006300290020003200300031003000200053007000720069006e006700650072002d005600650072006c0061006700200047006d006200480020>
  >>
  /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 /ConvertToRGB
      /DestinationProfileName (sRGB IEC61966-2.1)
      /DestinationProfileSelector /UseName
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing false
      /UntaggedCMYKHandling /UseDocumentProfile
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [595.276 841.890]
>> setpagedevice


