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In the research area of healthier meat products a possible trend is to replace high energy density fat in formulations 
with substances providing less energy than fat. The aim of the producers is to obtain a product having maximum 
yield with similar or same organoleptic properties and structure like well-known full-fat analogues. Properties of 
high fat products can be restored with the use of different fat substitutes, non-meat protein, and/or hydrocolloids or 
starch, owing to their stabilization abilities, fat coating, and water binding, respectively. The review is aimed to 
summarize the effect of different fat substitutes on the processing quality, textural characteristics, and sensory 
properties of comminuted meat products with low lipid content.
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A contradictory situation of our world is that while malnutrition still exists, signifi cant part of 
the population in the countries of the industrialized world suffers from diseases that can be 
regarded as a consequence of overnutrition and physically inactive lifestyle. In the research 
area of developing healthier meat products the next main trends are standing out: development 
of low fat or/and low salt meat product, processing of meat products enriched with natural 
antioxidants, and fermented meat products that can function as probiotics (HYGREEVA et al., 
2014). Reduction of energy density of the ingested food can decrease the risk of overweight 
or obesity. The fat content of meat products can be partially or totally replaced with low 
energy density ingredients, but this manipulation can lead to adverse effects regarding quality 
and therefore can be a great challenge for meat processors.

1. Non-lipid fat replacers used for inclusion in meat products

In an ideal case a fat substitute provides much less calories than fat, but the resulting product 
possesses very similar textural, technological, and organoleptic properties to commercial 
high fat product (KEETON, 1994). Animal fat can be replaced with carbohydrate-, protein-, or 
lipid based substitutes. Most applied carbohydrates are dietary fi bres and modifi ed or resistant 
starches. Proteins can be originated from milk, eggs, or vegetables (SCHMIELE et al., 2015). 
Lipid based fat replacers, applied for the improvement of fatty acid composition without 
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reduction of energy content, are not the issue of this review. The scope of this study is to 
summarize the technological, textural, and organoleptic effects of most often used fat 
replacers in low fat products in which the principal aim is to reduce energy content.

Pectin proved to be suitable for production of low fat and low salt frankfurters (PAPPA et 
al., 2000). Carrageenan and sodium citrate applied in low fat and low salt sausages decreased 
frying loss, increased fi rmness, juiciness, saltiness, and fl avour intensity (RUUSUNEN et al., 
2003). Inulin can be applied in the production of low fat sausages with acceptable quality 
(KEENAN et al., 2014). Fibre-rich by-products can also be utilized in the production of low fat 
meat products. Beside the nutritional advantages of lowering the energy density further and 
providing some dietary fi bre, plant fi bres can also improve the textural characteristics and 
cooking yield of low fat products, including bolognas (HYGREEVA et al., 2014), moreover the 
oxidative stability can also be improved owing to bioactive compounds like polyphenols in 
citrus fi bre (ELLEUCH et al., 2011). In case of bologna sausage, the addition of citrus fi bre was 
reported and prolonged shelf life and oxidative stability was assessed (FERNÁNDEZ-GINÉS et 
al., 2003).

Soya proteins were successfully used to reduce the fat content of beef patties and pork 
sausages (DECKER et al., 1986). Soya protein together with potato fl our decreased the cooking 
loss and a fi rm sausage was processed (SKREDE, 1989;  YANG et al., 1995). Dairy proteins, 
especially whey protein concentrates (WPCs) can be applied, because dairy proteins can act 
as water and fat binders (COMER et al., 1986; ELLEKJAER et al., 1996; KEETON, 1997). 
Nevertheless, in comminuted meat products, addition of milk protein as a dry ingredient was 
reported to cause an adverse effect on the texture (COMER & ALLAN-WOJTAS, 1988; BAARDSETH 
et al., 1992). Pork sausages prepared with preformed gel of WPC and carrageenan completed 
with tapioca starch was reported to have very similar functional and organoleptic characteristic 
than full-fat controls (LYONS et al., 1999).

2. The effect of fat replacers on processing properties

Cooking loss depends on the ability of the gel matrix to immobilize fat and water in fi nely 
comminuted meat products. The addition of starch resulted the same tendency as the 
decreasing of fat/lean ratio, improving the water holding capacity of the emulsion and 
increasing the gel yield and strength (HUGHES et al., 1998). The more starch was added, the 
less cooking loss was detected (BAÑÓN et al., 2008), owing to the enhanced stability gel 
formation of starch under heat treatment of comminuted pork products. Modifi ed and native 
starch can be applied to enhance gel stability and yield in low fat products if the degree of 
heat treatment is adequate for gel formation. Pre-prepared starch gels can be applied if 
conditions during processing would be inadequate for gel forming.

The effect of plant fi bres on technological properties is not completely clarifi ed. The 
inclusion of a fi bre rich additive (potato pulp) did not cause an additional decrease in water 
and fat loss (BENGTSSON et al., 2011b), while the addition of pea fi bre exerted the same effect 
on cooking yield as pea fl our or pea starch (PIETRASIK & JANZ, 2010). Inclusion of inulin 
decreased the cooking loss related to full fat product (KEENAN et al., 2014).

Protein based fat replacers like whey protein concentrate were reported to improve the 
solubility, viscosity, and water binding capacity of low fat meat products (MALLIKA et al., 
2009). However, in a mixed gel system the contribution of whey protein concentrate was the 
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smallest to the gel strength, carrageenan showed the greatest effect followed by potato starch 
(EL-GARAWANY & ABD EL SALAM, 2005).

3. Instrumental measurement of texture parameters

Evaluation of textural characteristics of bologna sausages is usually carried out using texture 
profi le analysis (TPA). In the case of bolognas hardness, springiness, fracturability, 
cohesiveness, chewiness, and gumminess of low fat products were measured and compared 
to that of control (BAÑÓN et al., 2008; PIETRASIK & JANZ, 2010; CHOE et al., 2013; MARCHETTI 
et al., 2014). Chewiness and gumminess cannot be published parallel, since chewiness refers 
to a solid food, while gumminess is applied for semisolid foods (BOURNE, 2002). However, in 
some cases both terms were reported simultaneously (BAÑÓN et al., 2008; CHOE et al., 2013), 
while other authors determined only chewiness (PIETRASIK & JANZ, 2010; MARCHETTI et al., 
2014). Some of these texture parameters like hardness have been reported to have signifi cant 
correlation with sensory ratings (BOURNE, 2002).

4. The effect of fat replacers on textural properties

The main concern for quality parameters regarding emulsifi ed meat products with low fat 
content is maybe not technological, like yield, but rather the consumers’ concern about 
unacceptable texture and taste. Gel stability may not be a problem when fat content is 
diminished without addition of an excess amount of water, because meat proteins can form a 
stronger gel with less fat, but in this case the product can be fi rmer, drier, and more rubbery 
than the traditional control (KEETON, 1994). A possible reason for the too tough consistence 
of the formed gel is that there are less fat globules present inside the cavity of meat protein 
network to soften it.

Fat is often provided from sources that have other structural elements. The presence of 
skin from swine or poultry increases the fi rmness of the product, as collagen present in the 
connective tissue is converted to gelatine (CHOE et al., 2013). CHOE and co-workers (2013) 
included pig skin together with wheat fi bre to replace fat in frankfurter-type sausages. 
Inclusion of this mixture instead of back fat enhanced the instrumentally measured hardness 
of the product, related to high fat control. This can be attributed to both gelatine gel formation 
originated from pig skin collagen and the reduced fat/lean ratio. Springiness was reduced 
with the use of this fat substitute, while cohesiveness and chewiness increased (CHOE et al., 
2013), that is the structure became less elastic and required more energy to disintegrate.

Dietary fi bres have been suggested to form networks in food products (BENGTSSON et al., 
2011a; BENGTSSON & TORNBERG, 2011). Fibre networks may enhance the stability of gels via 
holding the water within pores, if there is no signifi cant interaction between meat protein and 
fi bre network (BENGTSSON et al., 2011b). In case of signifi cant interaction between meat 
protein and fi bre, the latter may hamper the gel formation (PAPPA et al., 2000). Interaction 
among carrageenan, starch and whey protein concentrate was reported to be minimal (LYONS 
et al., 1999), moreover the inclusion of inulin proportionally increased the hardness of low 
fat sausage (KEENAN et al., 2014).

Fat replacers are used to contribute to the fat and water holding capacity keeping the 
remaining fat and water in emulsion, but parallel to this, their use can lead to disadvantageous 
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changes in the consistency of the product. When fat is partially or totally replaced with gel 
forming materials, the structure could be more solid than that of the traditional product. 
When part of the fat is replaced with water, the consistency could be too soft and technological 
parameters like cooking loss may also deteriorate in cases when the naturally present 
emulsifi er (meat protein, mainly myosin) is unable to keep the excess water in emulsion. The 
solution would be to achieve fat reduction in such a way that fat is substituted with replacer 
material(s) and water, in order to provide enough binding material for the water present in 
excess amount without formation of a too rigid structure. Partial substitution of fat with pea 
fi bre and water resulted in the same instrumental texture profi le regarding hardness, 
springiness, fracturability, and cohesiveness as that of high fat control (PIETRASIK & JANZ, 
2010). Most often some TPA variables do not differ from control, some of them do, and the 
interpretation of the results is diffi cult, because the effect of a particular ingredient on textural 
properties is dose-dependent, therefore it cannot be generalized, moreover fat replacers are 
present in a complex system. Another approach is to investigate the interaction between 
process variables (formulation) and TPA responses with response surface methodology 
(RSM) that is a powerful mathematical and statistical technique in order to fi nd the formulation 
that results the most similar product to the traditional one. Using the results of RSM, the level 
of milk protein and carrageenan addition was optimized in order to manufacture low fat 
product with the same hardness and springiness as the commercial product (MARCHETTI et al., 
2014).

5. The effect of fat replacers on sensory properties

Based on the results of panel tests, one may draw the conclusion that producing low fat 
sausages with very similar organoleptic properties to commercial products can be achieved. 
Inclusion of pig skin and wheat fi bre mixture instead of back fat did not change the colour, 
tenderness, juiciness, and fl avour of the product (CHOE et al., 2013). Assessors did not fi nd 
signifi cant differences in fi rmness, moistness, fl avour, and overall scores between low fat 
products with starch or pea fi bre addition and high fat control (PIETRASIK & JANZ, 2010). 
Carrageenan with pectin gel (CANDOGAN & KOLSARICI, 2003) or with whey protein and tapioca 
starch (LYONS et al., 1999) can be successfully used without altering the sensory attributes of 
low fat pork sausages. However, control samples used for panel tests are not always like 
commercial (traditional) meat products. Low fat sausage prepared with starch instead of fat 
was used as control and compared to sausages with an extra addition of potato pulp without 
any comparison with traditional high-fat products (BENGTSSON et al., 2011b).

The colour of meat products in case of a constant meat protein ratio depends on the 
addition of fat, water, and other ingredients. In cured meat products in case of lower fat 
content the colour becomes darker and redder. Addition of fl our and starch was reported to 
exert a minimal effect on colour both for instrumental colour parameters and customer 
acceptance investigations (PIETRASIK & JANZ, 2010).

In the case of researches when both TPA analysis and panel tests were applied to evaluate 
the quality of low fat products, parameters of instrumental texture measurements usually do 
not have connection points with that of sensory evaluation. Hardness is an exception, 
correlation between sensory (fi rmness) and instrumental (hardness) detection was described 
previously (BOURNE, 2002; KEENAN et al., 2014). Hardness of low fat sausages with starch or 
pea fi bre addition did not differ signifi cantly from that of high fat (control) product. In the 
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same experiment, assessors did not fi nd signifi cant differences in fi rmness between products 
with starch or fi bre addition and high fat control either (PIETRASIK & JANZ, 2010), that is, 
correlation between sensory and an instrumental property was detected. Consumers 
considered the best texture with medium hardness for sausages (ORDÓÑEZ et al., 2001). 
Evaluating the other TPA parameters the question arose, which interval of TPA values is valid 
for a product that was assessed as having good textural properties by panellists. Establishment 
and introduction of well-described analogues of TPA parameters in panel test assays may 
help to eliminate this incompletion.

6. Conclusions

The effect of fat replacers on processing properties and textural parameters of comminuted 
meat products is dose dependent, and the possible interaction between ingredients used as fat 
replacer may exert also an effect on the resulting meat emulsion and therefore gel formation 
during cooking. Cooking loss decreases if the ratio of fat is decreased related to lean meat. 
When fat is partially replaced, less meat protein is required to keep the remaining lipids in 
emulsion, therefore the yield does not decrease unless a surplus water in added to the batter. 
When fat replacers are used, the greater concern is maybe not the deterioration of technological 
properties, but its adverse effect on textural properties. Replacement of fat with gel forming 
agents can lead to a fi rmer, dry, and rubbery product, while substitution of fat with water on 
equal weight basis could result in an unacceptable soft texture, therefore formulations should 
be set to balance between these two effects and the net result should be similar to the full-fat 
control. The evaluation of TPA parameters using several levels of addition of fat replacer 
mixes requires statistical techniques like RSM in order to establish the formulation that 
mostly resembles to traditional products. Correlation between consumers’ acceptance and 
measured parameters may be established with coherent evaluation of instrumental and 
organoleptic data.

*
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Program, K 3203).

References

BAARDSETH, P., NAES, T., MIELNIK, J., SKREDE, G., HOLLAND, S. & EIDE, O. (1992): Dairy ingredients effects on 
sausage sensory properties studied by principle component analysis. J. Food Sci., 57, 822–828.

BAŇÓN, S., DÍAZ, P., NIETO, G., CASTILLO, M. & ÁLVAREZ, D. (2008): Modelling the yield and texture of comminuted 
pork products using color and temperature. Effect of fat/lean ratio and starch. Meat Sci., 8, 649–655.

BENGTSSON, H., HALL, C. & TORNBERG, E. (2011a): Effects of physicochemical properties on the sensory perception 
of the texture of homogenised fruit and vegetable suspensions. J. Texture Stud., 42, 291–299.

BENGTSSON, H., MONTELIUS, C. & TORNBER, E. (2011b): Heat-treated and homogenised potato pulp suspensions as 
additives in low-fat sausages. Meat Sci., 88, 75–81.

BENGTSSON, H. & TORNBERG, E. (2011): Physicochemical characterisation of fruit and vegetable fi bre suspensions I: 
Effect of homogenization. J. Texture Stud., 42, 268–280.

BOURNE, M.C. (2002): Food texture and viscosity: concept and measurement. Academic Press, London, UK, pp. 
182–186.

CANDOGAN, K. & KOLSARICI, N. (2003): Storage stability of low-fat beef frankfurters formulated with carrageenan or 
carrageenan with pectin. Meat Sci., 64, 207–214.



186 VARGA-VISI & TOXANBAYEVA: APPLICATION OF FAT REPLACERS. A REVIEW 

Acta Alimentaria 46, 2017

CHOE, J.H., KIM, H.Y., LEE, J.M., KIM, Y.J. & KIM C.J. (2013): Quality of frankfurter-type sausages with added pig 
skin and wheat fi ber mixture as fat replacers. Meat Sci., 93, 849–854.

COMER, F.W. & ALLAN-WOJTAS, P. (1988): Functional and microstructural effects of fi llers in comminuted meat 
products. Food Microstruct., 7, 25−46.

COMER, F.W., CHEW, N., LOVELOCK, L. & ALLAN-WOJTAS, P. (1986): Comminuted meat products: functional and 
microstructural effects of fi llers and meat ingredients. Can. Inst. F. Sci. Tec. J., 19, 68−74.

DECKER, C.D., CONLEY, C.C. & RICHERT, S.H. (1986): Use of isolated soya protein in the development of frankfurters 
with reduced levels of fat, calories and cholesterol. European Meeting of Meat Research Workers, 7, 1−4.

ELLEUCH, M., BEDIGIAN, D., ROISEUX, O., BESBES, S., BLECKER, C. & ATTIA, H. (2011): Dietary fi bre and fi bre-rich 
by-products of food processing: Characterisation, technological functionality and commercial applications: A 
review. Food Chem., 124, 411–421.

EL-GARAWANY, G.A. & ABD EL SALAM. M.H. (2005): Preparation and rheological properties of a dairy dessert based 
on whey protein/potato starch. Food Chem., 91, 261–267.

ELLEKJAER, M.R., NAES, T. & BAARDSETH, P. (1996): Milk proteins affect yield and sensory quality of cooked 
sausages. J. Food Sci., 61, 660−666.

FERNÁNDEZ-GINÉS, J.M., FERNÁNDEZ-LÓPEZ, J., SAYAS-BARBERÁ, E., SENDRA, E. & PÉREZ-ALVAREZ, J.A. (2003): Effect 
of storage conditions on quality characteristics of bologna sausages made with citrus fi bre. J. Food Sci., 68, 
710–715.

HUGHES, E., MULLEN, A.M. & TROY, D.J. (1998): Effects of fat level, tapioca starch and whey protein on frankfurters 
formulated with 5% and 12% fat. Meat Sci., 48, 169–180.

HYGREEVA D., PANDEY, M.C. & RADHAKRISHNA, K. (2014): Potential applications of plant based derivatives as fat 
replacers, antioxidants and antimicrobials in fresh and processed meat products. Meat Sci., 98, 47–57.

KEENAN, D.F., RESCONI, V.C., KERRY, J.P. & HAMILL, R.M. (2014): Modelling the infl uence of inulin as a fat substitute 
in comminuted meat products on their physico-chemical characteristics and eating quality using a mixture 
design approach. Meat Sci., 96, 1384–1394.

KEETON, J.T. (1994): Low-fat meat products – technological problems with processing. Meat Sci., 36, 261–276.
KEETON, J.T. (1997): Non-meat ingredients for low/non fat processed meats. Reciprocal Conference Proceedings, 

49, 23–31.
LYONS, P.H., KERRY, J.F., MORRISSEY, P.A. & BUCKLEY, D.J. (1999): The infl uence of added whey protein/carrageenan 

gels and tapioca starch on the textural properties of low fat pork sausages. Meat Sci., 51, 43–52.
MALLIKA, E.N., PRABHAKAR, K. & REDDY, P.M. (2009): Low fat meat products – an overview. Veterinary World, 9, 

364–366.
MARCHETTI, L., ANDRÉS, S.C. & CALIFANO, A.N. (2014): Low-fat meat sausages with fi sh oil: Optimization of milk 

proteins and carrageenan contents using response surface methodology. Meat Sci., 96, 1297–1303.
ORDÓÑEZ, M., ROVIRA, J. & JAIME, I. (2001): The relationship between the composition and texture of conventional 

and low-fat frankfurters. Int. J. Food Sci. Tech., 36, 749–758.
PAPPA, I.C., BLOUKAS, J.G. & ARVANITOYANNIS, I.S. (2000): Optimization of salt, olive oil and pectin level for low-fat 

frankfurters produced by replacing pork back fat with olive oil. Meat Sci., 56, 81–88.
PIETRASIK, Z. & JANZ, J.A.M. (2010): Utilization of pea fl our, starch-rich and fi ber-rich fractions in low fat bologna. 

Food Res. Int., 43, 602–608.
RUUSUNEN, M., VAINIONPÄÄ, J., PUOLANNE, E., LYLY, M., LÄHTEENMÄKI, L., NIEMISTÖ, M. & AHVENAINEN, R. (2003): 

Effect of sodium citrate, carboxymethyl cellulose and carrageenan levels on quality characteristics of low-salt 
and low-fat bologna type sausages. Meat Sci., 64, 371–381.

SCHMIELE, M., MASCARENHAS, M.C.C.N., DA SILVA BARRETTO, A.C. & POLLONIO, M.A.R. (2015): Dietary fi ber as fat 
substitute in emulsifi ed and cooked meat model system. LWT – Food Sci. Technol., 61, 105–111.

SKREDE, G. (1989): Comparison of various types of starch when used in meat sausages. Meat Sci., 25, 21–36.
YANG, A., TROUT, G.R. & SHAY, B.J. (1995): Evaluation of carrageenan, isolated soy protein and a modifi ed starch in 

low-fat frankfurters. Proceedings 41st International Congress of Meat Science and Technology. San Antonio, 
Texas, USA. pp. 435–436.



<<
  /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


