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ABSTRACT

The drying kinetics of steamed glutinous rice with a free convective
solar dryer was studied and compared with open sun drying. The color of
the dried product was also evaluated. The drying behavior of the steamed
glutinous rice formed in the short cylindrical shape, known as Kao-Tan,
from 100 % dry basis to a constant moisture level was investigated. Several
drying models, namely Newton, Page, Henderson & Pabis and the Two term
exponential were fitted to the data for both drying methods. The
experimental results showed that solar dryer provided a higher air
temperature and higher drying rate than open sun drying. The drying rate
depended on the air temperature. The color comparison of the dried
products between the 2 drying methods revealed that the solar dryer led to a
significantly lighter, less red and less yellow product than that dried by open
sun drying. From this study it can be concluded that a free convective solar
dryer can be used to produce dried steamed glutinous rice well. Finally, the
best drying model was Henderson & Pabis, whose model parameters was
functioned with drying air temperature.
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INTRODUCTION

Sun drying is a useful application of solar energy with a low operating cost and
can be used for many agricultural and food products. However, open sun drying has
some disadvantages, i.e., contamination by dust and insects, cloudy weather and long
drying periods. These promlems can be solved by using a solar dryer. Solar dryers
comprise a collector, a drying chamber and sometimes a chimney. Solar dryers have
been used to preserve fruits, vegetables, foods and other agricultural products in many
countries [1-4]. Solar dryers are normally classified by air flow pattern such as natural
or forced convective dryers [4,5]. To save energy in drying and initial investment cost, a
type of natural convective dryer is often used namely a box-type solar dryer [6]. An
advantage of the flat plate collector is that it still continues to operate when the weather
is cloudy [7].

Kao-Tan, a crispy-food product, is made from steamed glutinous rice which is
formed in a round shape, before undergoing drying and frying, respectively. In many
regions of Thailand, Kao-Tan is a snack with different types of topping to add extra
nutritional value. It is produced at home by traditional people with different recipes.
Generally, open sun drying is used to reduce the moisture content of the glutinous rice
after steaming. To eliminate water from steamed glutinous rice before frying and to
store for longer periods, it is dried for 2 - 3 days. The number of days for drying
depends on the weather. The low quality of the product is due to the insect, dust and
other material contaminations. The advantages of the box type solar dryer are the simple
and compact design, reduced contamination and no external energy requirement. The
aims of this research are to dehydrate steamed glutinous rice in a box solar dryer and
compare the product with that produced by open sun drying. In addition, the product
color after drying and the best drying model were investigated.

MATERIALS AND METHODS

1. Solar Dryer

Figure 1 shows the box solar dryer with a free convective heat flow. This dryer
consists of a drying chamber, a tray and a solar absorber combined into one unit. A
simple chamber frame is fabricated of steel 1.20 m long, 0.60 m wide, 0.40 m high at
the back and 0.15 m high at the front. Wooden sheets are set up on 4 sides of the dryer.
A transparent glass sheet is placed on the top of the dryer. At the bottom side, an
absorber plate is supported with foam and wooden sheets. The absorber plate is made of
a galvanized metal sheet, painted black. A 0.25 m’® perforated stainless steel tray is
located in the middle of the dryer, where the steamed glutinous rice was placed. Nine
holes each 2.5 cm in diameter were added to increase air flow. The inlet air holes were
positioned at the front wooden sheet and the outlet air holes 5 cm from the top edge of
the back wooden sheet of the solar dryer. The front side of the solar dryer was
positioned facing east in the morning and turned to face west in the afternoon in order to
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maximize direct solar radiation. The air flows into dryer at the air inlet holes, passes
through the product and brings the moisture into the air stream, which then flows out
into the atmosphere through the air outlet holes.

Glass

Moist Air Outlet Holes

Tray

Solar Absorber

Figure 1 Features of the box solar dryer.

2. Experiments

Glutinous rice obtained from the local market was cooked in the earthenware
steamer after being soaked in watermelon juice for several hours. The glutinous rice
formed after steaming had a short, cylindrical shape with a diameter of 2.5 cm and a
thickness of 1 cm. The solar dryer shown in Figure 1 was used to study the drying
kinetics of steamed glutinous rice and compared to open sun drying. The moisture
content on a dry basis is the weight of water in the product per unit weight of dry solid
in the product. It can be expressed by the following equations:
(a) Initial moisture content, M,

u WiV (1)
where Wi is the initial weight of sample and W4 is the weight of the dry solid

(b) Final moisture content, M ,

m, =W )
A Wd
where Wris the final weight of sample
(c) Moisture content at any time, M,
M = {M ) 1} 3)
W,

where W, is the weight of sample at any time, ¢.
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The initial moisture content of steamed glutinous rice was examined by oven
drying at 103 °C for 72 h. The moisture at any time was calculated according to Eq. (3).
The weight of the product after water removal was determined with an electronic
balances. The drying air temperature inside the drying chamber and ambient
temperature were measured with digital thermometers. Global solar irradiance was
measured in the form of solar radiation flux density (in W/m?®) with a pyranometer. The
experiments were executed under meteorological conditions at Walailak University in
Nakhon Si Thammarat province during July - August 2008. For product color
assessment, the lightness (L*), redness (a*) and yellowness (b*) were determined using
a Hunter colorimeter. Then, the product color of each drying method was compared at
similar final moisture content, 4 % dry basis, by DMRT statistical analysis.

3. Drying Kinetics Models
The moisture ratio (MR ) and drying rate of steamed glutinous rice at any time
during drying experiments are calculated by using the following equations.

MR =M, - M, (4)
M, -M,
M, -M
Drying rate = % (5)

where M, , and M, are the moisture contents at ¢ —dt and ¢, respectively, and dt is the
drying time period.

The drying kinetics data of the solar dryer and open sun drying were fitted to 4
published drying models, namely, Newton, Page, Henderson & Pabis and the Two term

exponential as shown in Table 1 [3]. The drying constant k is a function of ambient or
drying air temperatures in form of an Arrhenius equation:

Solar dryer: k=bexp(AE/T)) (6)
Solar drying: k =bexp(AE/T)) (7)

where b is the constant parameter, AE is the activation energy, and 7, and 7, are the air
temperature inside the solar dryer and ambient temperature, respectively.
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Table 1 Mathematical models for describing drying kinetics.

Model name Model expression
Newton MR =exp(=k1)
Page MR =exp(—kt")
Henderson & Pabis MR = aexp(-kt)
Two term exponential MR = aexp(=kt)+(1-a)exp(—kar)

Note: k, a and n are drying constants.

Drying curves were fitted to 4 well-known drying models. Non-linear regression
analysis was used to evaluate the parameters of each model. The goodness of fit was
determined using the 2 statistical parameters, i.e. the coefficient of determination (R*)
and mean square error ( MSE ). These parameters can be described as follows:

> (MR, - MR,,,)’
R =1-42L
Z (MRexp,i - mt’xp,i )2

i=1

(8)

n

Z (MRexp,i - MRpre,[ )2
MSE =+ (9)

n-z

where MR,.,; is the experimental data, MR,,.; is the predicted data, mexp is the mean

value of experimental data, n is the number of data and z is the number of constants in
the model.

4. Efficiency of the Solar Dryer

This parameter is defined as the ratio of the energy required to evaporate the
moisture to the energy supplied to the dryer absorber. The average solar drying
efficiency is defined by the following equation.

- Muls 10

T AN (10)

where m,, is the moisture evaporated, L, is the latent heat of vaporization, /ris the flux

densities of solar radiation on the absorber surface, 4, is the area of absorber, and At
represents the time during which the moisture is evaporated.
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RESULTS AND DISCUSSION

1. Temperature and Solar Irradiance

The 300 grams of steamed glutinous rice at an initial moisture content of 100 %
dry basis was dried for testing the solar dryer performance compared to open sun
drying. Experiments were continuously carried out for 6 h. During drying time periods,
the flux densities of solar radiation on the absorber surface (/7) and temperatures of
solar drying (7,;) and ambient air (7,,) were recorded at 30 min intervals and presented in
Figure 2. The maximum drying air temperature in solar dryer was 75 °C. The average
temperature difference of air inside the dryer and ambient air was 25.7 °C.
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Figure 2 Flux density of solar radiation and temperature profiles during a typical day.

2. Drying Kinetics of Steamed Glutinous Rice

From the experimental data, the moisture contents (% db) of steamed glutinous
rice for the solar dryer and open sun drying at any time are represented in Figure 3. It
was clearly evident from these curves that the moisture content of steamed glutinous
rice in the solar dryer decreased faster than that for the open sun drying. The moisture
content of the steamed glutinous rice reached to 3.7 % dry basis in 6 h of drying in the
solar dryer, whereas the final moisture content of the same product dried by open sun
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drying was only 28.4 % dry basis which this moisture content was not enough for safe
storage. When it was dried by open sun drying, it generally took at least 2 sunshine days
to bring it to the same moisture level. This can explained that the main factor
influencing drying rate was the drying air temperature. Compared to open sun drying,
solar dryer can generate higher air temperature and affected the significant increasing of
evaporation rate of water and then led to lower final moisture content of drying samples.
These results indicated that solar dryer was effective within 1 day.

Figure 4 shows the variation of the drying rate with moisture content of
steamed glutinous rice for both drying methods, obtained by calculating from
experimental data. The initial adjustment period of rise in temperature is ignored in the
analysis of drying time. The drying rate for solar dryer comprises 2 distinct drying
periods, that is, the constant-rate period and falling-rate period. In the constant-rate
period, the steamed glutinous rice surface is wet and a continuous film of water exists
on the surface having temperature approximately that of wet bulb temperature in the
solar dryer. The energy received by the product is entirely used for vaporization of the
surface water. For the falling-rate period, the surface is no longer wetted. The
evaporation zone is now inside the product. The drying rate is controlled by diffusion of
moisture from inside the product to the surface. Seen in Figure 3 and 4, the constant-
rate period lasts for about 1 h and reduces the moisture content from 70 to 30 %, while
the falling-rate period lasts about 4 h and reduces the moisture content from 30 to
3.7 %. For open sun drying, the entire drying rate is only in the falling-rate period from
80 to 28.4 % in 5 h due to low ambient temperature. The drying rate for the open sun
drying decreases continuously with diminishing moisture content and is much lower as
compared to that for solar dryer so the amount of moisture removed in open sun drying
is relatively smaller.
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Figure 3 Drying kinetics of steamed glutinous rice by solar dryer and open sun drying.
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Figure 4 Drying rates of steamed glutinous rice by solar dryer and open sun drying.
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3. Color of Steamed Glutinous Rice

The product colors after drying with a solar dryer and open sun drying are
depicted in Table 2. They show the lightness, redness and yellowness of various
samples. The solar dryer provided significantly different colors compared to the open
sun drying products. The product color obtained from the solar dryer was lighter, less
red and yellow than that obtained from open sun drying. This is due to a significant
difference in drying temperature and drying time. In addition, visual color observations
reveal the same trend as that determined from the colorimeter. However, the feature of
each dried product obtained from both drying methods by visual assessment as shown in
Figure 5 remains a similar shape to the initial raw material. For the product colors after
frying, it is found that they were independent of the drying methods (data not shown).

Table 2 Comparison between solar dryer and open sun drying of colors of dried
steamed glutinous rice.

Color Solar dryer Open sun drying
L* 55.73 + 1.00" 42.88 +1.79°
a* 11.10 +1.02° 15.36 £ 0.97°
b* 16.55+1.21° 20.75 + 0.80"

Notes: 1. Averages in the table are mean values + standard deviations.

2. ** within a row means significant difference by DMRT statistical analysis (p
<0.05).
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(b) (©)

Figure 5 Pictures of dried steamed glutinous rice (a) before drying, (b) after drying in a solar
dryer and (c) after drying by open sun drying.

4. Modeling of the Drying Curve

The drying curves of the solar dryer and open sun drying were fitted to the
different models as shown in Table 1. In order to determine the appropriate drying
equation, the drying constants of the drying models were estimated from the
experimental results using a nonlinear regression method. The best drying model was
evaluated from (R*) and MSE as depicted in Table 3. Newton and Henderson & Pabis
models were compatible with the experimental data. However, the Page and Two term
exponential models were not. The maximum R’and the minimum MSE were obtained

in the case of the Henderson & Pabis model. The best fitted result of the model is shown
in Figure 6.
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Table 3 Modeling of moisture ratio versus drying time of steamed glutinous rice for the
solar dryer and open sun drying.

. Constants 5
Models names Drying method a b AR R MSE

Newton Solar dryer - 0.0279 -73.06  0.98 2.16E-05
Open sun drying - 0.0075 -21.63 0.99 9.62E-06

Page Solar dryer - NA NA NA NA

Open sun drying - NA NA NA NA
Henderson & Pabis Solar dryer 1.0493 0.0242 -60.84  0.99 1.82E-05
Open sun drying 0.9798 0.0092 -30.28  0.99 8.97E-06

Two Term exponent Solar dryer NA NA NA NA NA

Open sun drying ~ NA NA NA NA NA

Note: Solar dryer: k =bexp(AE/T,) and open sun drying: k =bexp(AE/T,) .
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Figure 6 Comparison of the moisture ratio between experimental data and calculated values
according to the Henderson & Pabis model.
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5. Solar Drying Efficiency

The overall solar drying efficiency of the experiments during July-August 2008
is 8.16 %. This value is relatively low because of significant losses of sensitive and
latent heat contained in the outlet gases. It is however relatively interesting since Singh
[6] reports that solar drying efficiency reported in the literature is in a range of 4 - 23 %.

CONCLUSIONS

A box solar dryer with free convection was found to be a simple, compact
system and more effective for steamed glutinous rice drying than open sun drying. It
can dehydrate steamed glutinous rice in 6 h under meteorological conditions at Walailak
University in Nakhon Si Thammarat province during June-August 2008. Therefore, the
solar dryer is suitable for use in the production of dried steamed glutinous rice.
However, the color of the product could be improved. The best drying model for
describing the drying kinetics of steamed glutinous rice for 2 methods is the Henderson
& Pabis model.

ACKNOWLEDGMENTS

We thank Assoc. Prof. Dr. David Harding and two reviewers for useful
comments on previous versions of the manuscript. We also thank Asst. Prof. Dr.
Krisanadej Jaroensutasinee for providing the solar irradiance data used in this work.

REFERENCES

[1] A Ayensu. Dehydration of food crops using a solar dryer with convective heat
flow. Sol. Energy 1997; 59, 121-6.

[2] S Lahsasni, M Kouhila, M Mahrouz and JT Jaouhari. Drying kinetics of prickly
pear fruit (Opuntia ficus indica). J. Food Eng. 2004; 61, 173-9.

[3] E Kavak Akpinar and Y Bicer. Mathematical modelling of thin layer drying
process of long green pepper in solar dryer and under solar. Energ. Convers.
Manage. 2008; 49, 1367-75.

[4] PC Pande. Performance of PV Winnower Cum Dryer for Processing of
Agricultural Products. In: Proceedings of the International Solar Food Processing
Conference 2009, Indore, India. 2009.

[5] P Gbaha, H Yobouet Andoh, J Kouassi Saraka, B Kaménan Koua and S Touré.
Experimental investigation of a solar dryer with natural convective heat flow.
Renew. Energ. 2007; 32, 1818-29.

[6] S Sing, P Pal Singh and SS Dhaliwal. Multi-shelf portable solar dryer. Renew.
Energ. 2004; 29, 753-65.

[7] MA Karim and MNA Hawlader. Development of solar air collectors for drying
applications. Energ. Convers. Manage. 2004; 45, 329-44.



DRYING KINETICS OF STEAMED GLUTINOUS RICE 229

UNAAL

a 1 v aa o a2
AUAY ﬂuulwuuaﬂ uag NINve ]iﬂgﬂ'ﬂw"nﬂ

¢ v v A o= ¥ A Y o A ¢
‘i]auﬁ1ﬂﬂ§s|lf)\1ﬂ1§ﬂu!!ﬁ\im13!ﬁuﬂguﬁiﬂﬂﬁhﬂﬂ5939”!!1’1\37‘?3\331“!!%13917]9‘8

I A

aw dydw = J Y 9 = £ a a o o
NTHIYU ’NIQ‘]Ji$’L‘NﬂLWE)ﬁﬂ‘H1’1]ﬂu?ﬂﬁﬂi61]E]Qﬂ']iE]U!Lﬁ\iéll'lﬁlﬁuﬂﬁuﬁllazﬁﬂlﬂﬁNaﬁﬂm“ﬂiﬂﬂ

A Y [ a Jaa a = =) ~ Y o o A Y
IATRIDULRINAINULEIMAINTMINMUVDas e TaelSoufisunan Idnumsainuaana 1l nFose s
o a v a o Y a v v a & Ao
wasuasemaduuuguazismsanuaana il szgnldlumsmmganssumseunievesinumileniteanm
g 2 S Yo 4 g9 + ' & y A 9 /g < =
Wuguginsanszuondun §3nTude 919udu 910AIANNFUNATTIMURATNAY 100 11o51FUA DVIUDI

4 '
augan iy SwmsuTueasaumansveansouuiaitinnly de Tueaves Newton Tuiaaued Page Tuiaa

. . Yy I3 1 4 9
U949 Henderson & Pabis Lmziuma Two term exponential ‘fl']ﬂNaﬂTﬁﬂﬂﬁ@QLLﬁﬂﬂiﬂlﬁu’ﬂ Lﬂ?@\i@”ﬂuﬁ\?

4 = a Y

o a [ Y ' o { o Y
Wﬁ\i\ﬂuuﬁﬂfﬂ“ﬂG]ﬂﬁ]gll@il‘l‘Viﬂ“lléuﬂ\1ﬁ115E]‘HLLEWQﬁ51ﬂ15€]ULL‘VNq\1ﬂ'ﬂﬂ15§ﬂﬂLWIﬂ‘VI’J]l‘lI TaeNoAIINITOULN

E}

P
o a o 7

4 A vy v a v v o ALY
muﬂﬂqmﬂgumﬂﬂaui@u@?ﬂ Llagﬁm’t‘)\iWaﬂflmcﬂﬂ1@%1ﬂﬂ13@ﬂllﬁ\iﬂﬂﬁ@\ﬂl“ﬂ NUN Wﬁﬁﬂﬂ!cﬂﬂhlﬂﬁnﬂﬂ]i

4 = 1

4 o a ' Py ' a o I
@U!Lﬁj\flulﬂ‘iﬂﬂqﬂﬂllﬁlqwaqq'lul!ﬁQﬂ'W]ﬁﬂ AZUANUTINNUINNIN Iﬂﬂﬁﬁl!ﬂ%la%ﬁ!ﬂﬁ@Qﬁ@ﬂﬂjqwa@]ﬂmmﬂ
v o = L v A Y o a @ YA
Vlﬂﬂ']ﬂﬂ']i@']ﬂllﬂﬂ‘ﬂavlﬂ NNITANHIATIU ﬂa'l'e]ﬁiaﬂwfﬁllﬂa'] LﬂimE]‘ULL‘Hmeﬂuuﬁﬂm‘ﬂ@Elu‘lJ‘U@meiWW
a o ) ) A Ay ya y & A ~ - g
Lluuﬂﬁigﬁ']u']iﬂu'liJ']qu]fﬂ‘]J!LW\i"’U']'Jlﬂuﬂ'Ju\?]lﬂﬂ qﬂ‘ﬂ']ﬂu Illlﬂa‘ﬂlwu125ﬁnﬂqﬂiuﬂqiﬂﬁﬂqﬂ%auﬁ']ﬁﬁﬁ
Y A L& a 7 g o do '
VDINTIDULYIN AD Iiﬂﬂﬁﬂl@\j Henderson & Pabis (']Nﬂﬂ/‘nfﬂllW]'E]5Gn\jG']"’UENIulﬂaugﬂw11u1ﬂw\1ﬂ%uﬂl@\1ﬂ1

gunlounndIe

'gnindaunaTulasmanyas umInedeIdedntal suneMnal §aMIANATAT 5ITNIIY 80161

AL IAINTSUAEAS VHINGGEUIATAY SUNBAUNITIFE T9HTANMIENTAIN 44150




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /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 /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /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 false
  /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

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. 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 for quality printing on desktop printers and proofers.  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 /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


